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PREFACE. 


T is rot doubted but the candid Reader 

will find the following Boo k in Cor- 
reſpondence with the Title, which will ſeper- 
ſede the Neceſſity of any other Recommendation 
that might be given of it. 


As the Compiler of it engaged in the Un- 
derſtanding at the Inſtance and Imporlunity 
of many Perſons of eminent Account and Di. 
tinftion, fo ſhe can truly aſſure them, and the 
Horld, that fhe has acquitted berſelf with ihe 
. utmoſt Care and Fidelity. | 


And ſbe entertains the greater Hopes that 
her Performance will meet with the kinder 
Acceptance, becauſe of the good Opinion ſhe 


has been hela in by thoſe, her ever honoured . 


Friends, who firſt 3 Her to the Publica- 
tion of ber Book, and who bave been long 
Eye-Writneſſes of ber Skill and Behavionr in 
the Bulinefs of her Calling. 


She has nothing to add, but her humble/t 
Thanks to them, and to all others from whom 
ſhe has received Favour and Encourngement. 


Engliſo 


Enelih Houſewifry. 


1. 15 make Jermicelly Soop. 


AKE a Neck of Beef, or 

any other Piece; cut off 
ſome. Slices, and fry them 
with Butter whilſt they are 
very Brown; waſh your 
Pan out every Time with a 
little of the Gravy ; you may broil a few 
Slices of the Beef upon a Grid-Iron ; put 
all together into a Pot, with a large Onion, 
a little Salt, and a ittle whole Pepper; let 
it ſtew whilſt the Meat is tender, and ſkim 
of the Fat in the boiling ; then ſtrain it 
into your Diſh, and boil four Ounces of 
Vermicelly in a little of the Gravy till it 
is ſoft: Add a little ſtew'd, Spmage; then 
put all together into a Diſh, with Toaſts of 
| A 2 Bread; 


Toaſt. Garniſh your Diſh with creed Rice 


(6) 
Bread ; laying a little Vermicelly upon every 


and boil'd Spinage, or Carrots ſlic'd thin. 


2. Cucumber Soop. 


F ake an Houghil of Beef, break it fmall 
and put it into a Stew-pan, with Part of a 
Neck of Mutton, a little whole Pepper, an 
Onion, and a little Salt; cover it with Wa- 
ter, and let it ſtand in the Oven all Night, 
then ftrain it and take off the Fat; pare ix 
or eight middle-{iz'd Cucumbers, and ſlice 
them not very thin, ſtew them in a little 
Butter and a little whole Pepper 3 take them 
out of the Butter and put 'em into the | 
Gravy. Garniſh your Diſh with Raſpings 


of Bread, and ſerve it up with Toaſts of 
Bread, or French Rowl. 


3. To make Hare Soop. 


I 


Cut the Hare into ſmall Pieces, waſh it 
and put it into a Srew-pan, with a Knuckle 
of Veal ; put it m a Gallon of Water, a lit- 
tle Salt, and a handful of ſweet Herbs; let 
it ſtew till the Gravy be good; fry a little 


of the Hare to brown the Soop ; you may 


put it in ſome Cruſts of white Bread among 


the Meat to thick the Sep put it into a 


Diſh, with a little ſtew'd Spinage, criſp'd 
Bread, and a few forc'd-meat Balls, 7 


| (9-3 | 3 
niſn your Diſh with boil'd Spinage and + 
Turneps, cut it in thin ſquare Slices. 3 


4. To make green Peaſe Soop. 


Take a Neck of Mutton, and a Knuckle b 
of Veal, make of them a little good Gravy ; 
then take half a Peck of the greeneſt young 
Peaſe, boil and beat them to a Pulp in a 
Marble Mortar; then — to them a little 
| of the Gravy ; ſtrain them through a Bair 
Sieive to take out all the Pulp; put all toge- 
ther, with a little Salt and whole Pepper; 
then boil it a little, and if you think the 
Soop not Green enovgh, boil a handful of 
Spinage very tender, rub it through a hair 
Sieve, and put it into the Soop with one 
Spoonful of Wheat-flower, to keep it from 
running: Yow muſt not let it boik after the 
Spinage is put in, it will diſcolour it; then v 
cut white Bread in little Diamonds, fry them A 
in Butter while criſp, and put it into a Diſh ki 
with a few whole Peafe. Garniſh your 
Diſh with creed Rice and red Beet Root. 7 

You may make Aſparagus Soop the ſame 1 
Way; only add Tops of Aſparagus, inſtead / 
of whole Peaſe. | | 1 


5. To make Onion Soop. 


Take four or five large Onions, pill and. 
boil them in Milk and Water whilſt tender, 
( ſhikiing them two or three times in the 

boiling ) 
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boiling) beat *em in a Marble Mortar to 
a Pulp, and rub them through a hair Steve, 
and put them into a little ſweet Gravy ; then 
fry a few Slices of Veal, and two or three 
Slices of lean Bacon; beat them in a Marble 
Mortar as ſmall as forc'd Meat ; put it into 
your-Stew-pan with the Gravy and Onions, 
and boil them; mix a Spoonful of Wheat- 
flower with a little Water, and pur it into the 
Soop to keep it from running; ſtrain all 
through a Cullinder, ſeaſon it to your Taſte; 
then put 1 to the Diſh a little Spinage ſtew'd 
in Butter, and a little criſp Bread; ſo ſerve 
it up. | 


6. Common Peaſe Soop in Winter. 

Take a Quart of good boiling Peaſe, 
which put into a Pot with a Gallon of ſoft 
Water whilſt cold ; add thereto a little Beef 
or Mutton, a little hang Beef or Bacon, and 
two or three large Onions; boll all together 
while your Soop is thick; falt it to your 
Taſte, and thicken it with a little W heat- 
flower; ſtrain it thro' a Cullinder, boll a lit- 
tle Sellery, cut it in ſmall Pieces, with a lit- 
tle criſp Bread, and criſp a little Spinage as 
you would do Parſley, then put it in a 
Diſh, and ferve it up. Garniſh your Diſh 
with Raſpings of Bread. 


” 7. To make Peaſe Soop in Lent. 
Take a Quart of Peaſe, put them into a 
; h Pot 


| 
| 
| 
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Pot with a Gallon of Water, two or three 
large Onions, half a dozen Anchovies, a lit- 
tle whole Pepper and Salt ; boilall together 
whilſt your Soop is thick ; ſtrain it into a 
Stew-pan through a Cullinder, and put ſix 
Ounces of Butter (work'd in Flower) into 
the Soop to thicken it; alſo put in a little 
boil'd Sellery, ſtew'd Spinage, criſp Bread, 
and a little dry*d Mint powdered ; ſo ſerve 
it up. 


8, Craw-Fiſh Soop. 

Take a Knuckle of Veal, and part of a 
Neck of Mutton to make white Gravy, put- 
ting in an Onion, a little whole Pepper and 
Salt to your Taſte ; then take twenty Craw- 
Fiſh, boil and beat them in a Marble Mor- 
tar, adding thereto a little of the Gravy ; 
ſtrain them and put them into the Gravy ; 
alſo two or three Pieces of white Bread to 
thicken the Soop ; boil twelve or f. urteen of 
the ſmalleſt Craw Fiſh, and put them whole 
into the Diſh, with a few Toafts, or French 
Row], which you pleaſe; fo ſerve it up. 

You may make Lobfter Soop the fame 
Way, only add into the Soop the Seeds of 
the Lobſter. | | | 


9. To make Scotch Scop. 


Take an Houghil of Beef, cut it in Pieces, 
vith part of an Neck of Mutton, and a Pound 
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of French Barley; put them all into your 
Pot, with fix Quarts of Water; let it boi 
till the Barley be ſoft, then put in a Fowl ; 
as ſoon as *tis enough put in a handful of red 
Beet Leaves or Brockley, a handful of the 0 


Blades of Onions, a handful of Spinage, waſh- 
ed and ſhred very ſmall; only let them have 
a little Boil, elſe it will ſpoil the Greeneſs. 
Serve it up with the Fowl in the Diſh, gar- 
niſh'd with Raſpings of Bread. 


10. To make Soop without Water. 


Take a ſmall Leg of Mutton, cut it in 
Slices, ſeaſon it with a little Pepper and Salt; 
cut three middling Turneps in round Pieces, 
and three ſmall Carrots ſcrap'd and cut in 
Pieces, a handful of Spinage, a little Parſley, 
a bunch of ſweet Herbs, and two or three 
Cabbage Lettice ; cut the Herbs pretty ſmall, 
lay a Row of Meat and a Row of Herbs; 
put the Turneps and Carrots at the bottom 
of the Pot, with an Onion ; lay at the Top 
half a Pound of ſweet Butter, and cloſe up 
the Pot with coarſe Paſte ; then put the Pot | 
into boiling Water, and let it boil for four 
Hours; or in a flow Oven, and let it ſtand 
all Night ; when itis enough drain the Gra- 
vy from the Meat, ſkim off the Fat, then 
put 1t into your Diſh with ſome Toaſts of 
Bread, and a little ſtew*d Spinage ; ſo ſerve 
it up. | | 
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11. To ftrew a Briſket of Beef. 

Take the thin Part of a Briſket of Beef, 
ſcore the Skin at the Top; croſs and take off 
the under Skin; then take out the Bones, 
ſeaſon it lightly with Mace, a little Salt, and. 
little whole Pepper, rub it on both Sides, 
et it lay all Night, make Broth of the Bones, 
ſkim the Fat clean off, put in as much Wa- 
er as will cover it well, let it ſtew over a flow. 
Fire four or five Hours, with a bunch of 
ſweet Herbs and an Onion cut in Quarters ; 
turn the: Beef over everyHour, and when you 
find it tender take it out of that Broth. and 
drain it very well, having made a little good 
ſtrong Gravy. 

A Ragoo with Sweet-breads cut in Pieces, | 
Pallets tenderly boil'd and cut in long Pieces; 
take Trophels and Morels, if you have any 
Muſhrooms, with a little Claret, and throw 
in your Beef, let it ſtew a quarter of an 

Hour in the Ragoo, turning it over ſome- 
mes, then take out your Beef, and thicken 

your Ragoo with a Lump of Butter and a lit- 
le Flower. Garniſh your Diſh with Horſe- 
adiſh and Pickles, lay the Ragoo round your 
Beef, and a little upon the Top; fo vg 


t up. 


12. To ſteto a Rump of Beef... 


Take a fat Rump of young Beef and cut 
of the Fag End, lard the low Part with fat 
Bacon, 


0 


1 
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Bacon, and ſtuff the other Part with ſhred 
Parſley ; put it into your Pan with two or 
threeQuarts of Water, a Quart of Claret, two 
or three Anchovies, an Onion, two or three 
Blades of Mace, a little whole Pepper, and 
a Bunch of ſweet Herbs; ſtew it over a 
flow Fire five or {ix Hours, turning it ſeve- 
ral Times in the Stewing, and keep it cloſe 
cover'd; when your Beef is enough take 
from it the Gravy, thicken part of it with 
a Lump of Butter and Flower, and put it 
upon the Diſh with the Beef. Garniſh the 
Diſh with Horſe-radiſh and red-beet Root, 
There muſt be no Salt upon the Beef, only 
falt the Gravy to your Taſte. | 


You may ſtew part of a Briſket or an Ox 
Cheek the ſame Way. 


13. To make Olives of Beef. 


Take ſome Slices of a Rump (or any 
other tender Piece) of Beef, and beat them 
with a Paſt-pin, ſeaſon them with Nutmeg, 
Pepper and Salt, and rub them over with 
the Yoll of an Egg ; make a little forc'd 
meat of Veal, Beef - ſuet, a few Bread- 
crumbs, ſweet Herbs, a little ſhred Mace, 
Pepper, Salt, and two Eggs, mixed all to- 
gether ; take two or three Slices of the Beef, 
according as they are in Bigneſs, and a lump 
of forc'd Meat the Size of an Egg; lay 


your Beef round it, and roll it in part of a 
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Kell of Veal; put it into an earthen Diſh, 

with a little Water, a Glaſs of Claret, and a 
little Onion ſhred ſmall ; lay upon them a 
little Butter, and bake them 1 in an Oven a- 
bout an Hour,; when they come out take 
off the Fat, and thicken the Gravy with a 
little Butter and Flower; ſix of them is 
enough for a Side-Diſn. Garniſh the Diſh 
with "Horſe-radiſh and Pickles. 


You may make Olives of Veal the ſame 
Way. 


14. To fry Beef Steakes. 
Take your Beef Steaks and beat them with 


the back of a Knife, fry them in Butter over 


a quick Fire, that they may be brown be- 
fore they be too much done ; when they are 
enough put them into an earthen Pot whilſt 
you have fry'd them all; pour out the Fat, 
and put them into your Pan with a little 
Gravy, an Onion ſhred very ſmall, a Spoon- 
ful of Catchup and a little Salt; thicken it 
with a little Butter and Flower the Thickneſs 
of Cream. Garniſh your Diſh with Pickles. 

Beet-Steaks is proper for a Side- dich. 


15. Beef Steaks another Way. 


Take your Beef Steaks and beat them with 
the back of a Knife, ſtrew them over with 
a little Pepper and Salt, lay them on a Grid- 
iron over a clear Firs, tyrning 'em while 

enough; 
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enough; ſet your Diſh over a Chafing-difh 
of Coals, with a little brown Gravy ; cho 
an Onion or Shalot as ſmall as Pulp, and 
Put it amongſt the Gravy ; (if your Steaks 
be not over much done, Gravy will come 
therefrom ; ) put it on a Diſh and ſhake it 
all together. Garniſh your Diſh with Shalots 
and Pickles, | 


16. A Shoulder of Motton forc'd, 


Take a Pint of Oyſters and chop them» 
put in a few Bread-crumbs, a little Pepper, 
ſhred Mace, and an Onion, mix them all to- 
gether, and ſtuff your Mutton on both Sides, 
then roaſt it at a ſlow Fi Ire, and baſte it with 
nothing but Butter; put into the Dripping- 
pan a little Water, two or three Spoonfuls 


of the Pickles of Oyſters, a Glaſs of Claret, 


an Onion ſhred ſmall, and an Anchovie; it 
your Liquor waſte before your Mutton is 
enough put in a little more Water; when 
the Meat is enough, take up the Gravy, 
ſkim off the Fat, and thicken it with Flower 
and Butter ; then ſerve it up. Garniſh your 


Diſh with Horſe-radiſh and Pickles. 


17. To ſtew à Fillet of Mutton. 


Take a Fillet of Mutton, ſtuff it the ſame 
as for a Shoulder, half roaſt it, and put it in- 
to a Stew-pan with a little Gravy, a Jill of 
Claret, an Anchovie, and a fhre| Onion; 

you 
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you may put in a little Horſe-radiſh and 
ſome Muſhrooms ; ſtew it over a flow Fire 
while the Mutton is enough; take the Gra- 
vy; ſkim of the Fat, and thicken it with 
Flower and Butter; lay forc'd-meat Balls 
round the Mutton, Garniſh your Diſh with 
Horle-radiſh and \"uſhrooms. 

It is proper either for a Side-diſh or Bot- 
tom-diſh; it you have it for a Bottom-diſh, 
cut your Mutton into two Flllets. 


* 


18. Te Collar a Treaſt of Mutter. 


Take a Breaſt of Mutton, bone it, and 
ſeaſon it with Nutmeg, Pepper and Salt, 
rub it over with the Yolk of an Egg ; make 
a little forc*d-meat of Veal or Mutton, chop 
it with a little Beef- ſuet, a few Bread-crumbe, 
ſweet Herbs, an Onion, Pepper and Salt, a 
little Nutmeg, two Eggs, and a Spoonful 
or two of Cream; mix all together and lay 
it over the Mutton, roll it up and bind it 
about with Coarſe Inkle; put it into an 
earthen Diſh with a little Water, dridge it 
over with Flower, and lay upon it a littte 
Butter; it will require two Hours to bake it, 
When it is er.ough take up the Gravy, ſkim 
off the Fat, put in an Anchovie and a ſpoon- 
ful of Catchup, thicken it with Flower and 
Butter ; take the Inkle from the Mutton and 
cut it into three or four Rolls; pour the 
Sauce upon the Diſh, and lay about it forc'd- 
. | YR mcak, 


—— 
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meat Balls. Garniſh the Diſh with Pickles, 
It is either proper for a Side or Bottom- 
Ciſh, 


19. To Collar a Ereaſt of Mutton another 
Way. 


Take a Breaſt of Mutton, bone it, and 
ſeaſon it with Nutmeg, Pepper and Salt; 
roll it uptight with coarſe Inkle and roaſt it 
upon a Spit; when it is enough lay it whole 
upon the Spit. Then take four or ſix Cu- 
cumbers, pare them and cut them in Slices, 
not very thin ; likewiſe cut three or four in 
Quarters length Way, ſtew them in 2 little 
brown Gravy and a little whole Pepper ; 
when they are enough thicken them Flower 
and Butter the thickneſs of Cream; ſo ſerve 
it up. Garniſh your Diſh with Horſe-radith. 


20. To Carbonade a Breaſt of Mult on. 


Take a Breaſt of Mutton, half boil it, nick 
it croſs, ſeaſon it with Pepper and Salt; then 
broil it before the Fire while it be enough, 
{trinkling it over with Bread-crumbs ; let the 
Sauce be a little Gravy and Butter, and a 
few ſhred Capers ; put it upon the Diſh with 
the Mutton. Garniſh it with Horſe-radiſh 
and Pickles. 

This is proper for a Side-diſh at Noon, or 
d Bottom -· diſg at Night. 
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21. A Chin? of Mutton roaſted, with tew' 
Sellery. 


Take a Loyn of Mutton, cut off the thin 
Parc and both Ends, take off the Skin, and 
ſcore it in the Roaſting as you would do 
Pork; then take a little Sellery, boil it, and 
cut it in Pieces about an Inch long, put to 
it a little good Gravy, whole Pepper and 
Salt, two or three Spoonfuls of Cream and. 
a Lump of Butter, fo thicken it up, and pour 
it upon your Diſh with your Mutton. 

This is proper for a Side-aiſh. 


21. Mutton Chops. 


Take a Leg of Mutton half Roaſted, when 
iris cold cut it in thin Pieces as you would 
do any other Meat for Haſhing, put it into 
a Stew-pan with a little Water or ſmall Gra- 
vy, two or three Spoonfuls of Claret, two 
or three Shalots ſhred, or Onions, and two 
or three Spoonfuls of Oyſter Pickle ; thicken, 
it up with a little Flower, and ſo ſerve ic up. 
Garniſh your Diſh with Horſe-radiſh and 
Pickles. Os | 

You may do a Shoulder of Mutton the 


ame Way, only boil the Blade-bone, and 
le in the Middle. 


23. A fora Leg of Mutton, 


Fake a Leg of Muttor, looſe the Skin 
from the Meat, be careful you do not cut 


B 3 the 
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the Skin as you looſen it; then cut the Meat 
from the Bone, and let the Bone and Skin 
hang together, chop the Meat ſmall, with a 
little Beef- ſuet, as you would do Sauſages ; 
\caſon it with Nutmeg, Pepper, Salt, a few 
Bread-crumbs, two or three Eggs, a little 
dry*d Sage, ſhred Parſley and Lemon-peel ; 
then fill up the Skin with forc'd Meat, and 
lye it upon an earthen Diſh ; Jay upon the 
Meat a little Flower and Butter, and a little 
Water in the Diſh ; it will take, an Hour and 
2 halt Baking z when you diſh it up lye a- 
bout it either Mutton or Veal Collops, with 
brown Gravy Sauce. Garniſh your Diſh 
with Horſe- radiſn and Lemon. 

You may make a forc'd Leg of Lamb the 
ame Way. 


24. To made French Cutlets of Mutton, 


Take a Neck of Mutton, cut it in Joints, 
cut off the Ends of the long Bone, then ſcrape 
the Meat clean off the Bones about an Inch, 
take a little of the inpart of the Meat of the 
Cutlets, and make it into forc'd Meat; ſea- 
fon it with Nutmeg, Pepper and Salt ; then 
lay it upon your Cutlets, rub over them the 
Yolk of an Egg to make it ſtick ; chop a 
Few ſweet Herbs, and put to them a few 
Bread-crumbs, a little Pepper and Salt, and 
ftrew it over the Cutlets, and wrap them in 
double Writing-Paper ; either broil * 

| 10:0 


119 
fore the Fire or in an Oven, half an Hour 
will do them; when you. diſh them up, take 
off the Out-Paper, and ſet in the midſt of 
the Diſh a little brown Gravy in a China-ba- 
ſon ; you may broil them without Paper if 


*you pleaſe, 4 


25. To fry Mutton Steaks. 


Take a Loyn of Mutton, cut off the thin 
Part, then cut the reſt into Steaks, and flat 
them with a Bill, ſeaſon them with a little 
Pepper and Salt, fry them in Butter over a 
quick Fire; as you try them put them into a 
Stew-pan or earthen Pot, whilſt you have 
fried them all ; then pour the Fat out of the 
Pan, put in a little Gravy, and the Gravy 
that comes from the Steaks, with a Spoonful 
of Claret, an Anchovie, and an Onion or a 
Shalot ſhred ; ſhake up the Steaks in the 
Gravy, and thicken it with a little Flower; 
ſo ſerve them up. Garniſh your Diſh with 
Horſe-radiſh and Shalots. NOR h 


26. To make artificial Veniſon of Mutton. 15 


Take a large Shoulder of Mutton, or a 
middling fore Quarter, bone it, lay it in an 
earthen Diſh, put upon it a Pint of Claret, 
and let it lye all Night; when you put it in- 
to your Paſty-pan or Diſh, pour on the 


Claret that it lay in, with a little Water and 


Butter; before you put it into your Paſty- 
4 pan 
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pan, ſeaſon it with Pepper and Salt ; when. 
you make the Paſty lye no Paſte in the bot- 
tom of the Diſh, 


27. How to brown Ragoo a Brea of Veal. 


Take a Breaft of Veal, cut off both the * 
Ends, and halt roaſt it; then put it into a 
Stew-pan, with a Quart of brown Gravy, a 
Spoonful of Muſhicom-powder, a blade or 
two of Mace, and Lemon-pell ; ſo let it ſtew 
over a ſlow Fire whilſt your Veal is enough; 
then put in two or three ſhred Muſhrooms or 
Oyſters, two or three Spoonfuls of white 
Wine; thicken up your Sauce with Flower 
and Butter; you may lay round your Veal 
ſome ſtew'd Morels and Trophels ; if you 
have none, ſome Pallets ſtew'd in Gravy, 
with Artichoak bottoms cut in Quarters, 
dipt in Egg and fry'd, and ſome forc*d- 
meat Balls; you may fry the Sweet-bread 
cut in Pieces, and lay over the Veal, or 
fry'd Oyſters; when you fry your Oyſters 
you mult dip them in Egg and Flower mix- 
ed. Garniſh your Diſh with Lemon and 
Pickles, : 


28, A Herico of a Breaft of Veal, French 
Way 

Take a Breaſt of Veal, half roaſt it, then 

put it into a Stew-pan, With three Pints of 

brown Gravy; ſeaſon your Veal with Nut- 
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meg, Pepper and Salt; when your Veal is 
ſtew'd enough, you muſt put in a Pint of 
green Peaſe boiled. Take ſix middling Cu- 
umbers, pare and cut them in Quarters long 

ay, alſo two Cabbage Lettices, and ſtew 
hem in brown Gravy ; fo lay them round 
your Veal when you diſh it up, with a few 
orc*d-meat Balls and ſome Slices of Bacon. 
arniſh your Diſh with Pickles, Muſhrooms, 
Oyſters and Lemons. 


29. To roll a Breaſt of Veal. 
Take a Breaſt of Veal and bone it, ſeaſon 
it with Nutmeg, Pepper and Salt, rub it o- 
er with the Volk of an Egg, then ſtrew it 
Over with ſweet Herbs ſhred ſmall, and ſome 
Slices of Bacon cut thin to lie upon it, roll 


put it into a earthen Diſh with a little Water, 
and lay upon it ſome Lumps of Butter; ſtrew 
a little Seaſoning on the outſide of your Veal, 


baked take off the Inkle and cut it in four 
Rolls, lay it upon the Diſh with a good brown 
ravy Sauce; lay about your Veal the Sweet- 
vread fry*d, ſome forc'd-meat Balls, a little 
riſp Bacon, and a few fry'd Oyſters if you 
Wave any; ſo ſerve it up. Garniſh your 
Diſh with Pickles and Lemon. | 


30. Aftew'd Breaſt of Veal. 
Take the fatteſt and whiteſt Breaſt of Veal 
you 


I: up very tight, bind it with coarſe Inkle, 


Fd 


It will take two Hours baking; when it is 
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you can get, cut off both Ends and boil ther 
for a little Gravy ; take the Veal and rail 
up the thin Part, make a forc*d-meat of thi 
Sweet-bread boil'd, a few Bread-crumbs, ; 
little Beef. ſuet, two Eggs, Pepper and Salt 
a Spoonful or two of Cream, and a littk 

Nutmeg mix'd all together; ſo ſtuff chal 
Veal, ſkewer the Skin cloſe down, dridge i 
over with Flower, tye itupin 2 Cloth, and 
boil it in Milk and Water about an Hour 
For the Sauce take a little Gravy, about 
Jill of Oyſters, a few Muſhrooms ſhred, . 
little Lemon ſhred fine, and a little Juice c 
Lemon; fo thicken it up with Flower and 
Butter; when, you diſh it up pour the ſam: 
over it; lay over it a Sweet-bread or two cu 
in Slices and fry'd, and fry d Oyſters. Gar: 
niſh your Diſh with Lemon, Pickles and 
Muſhrooms. 

This is proper for a Top-diſh either at 
Noon or Night. 


31. To few a Fillet of Veat. 


Take a Leg of the beſt Whye-Veal, cv 
off the Dug and the Knuckle, cut the reſt 
into two F Nets, and take the fat Part and 
cut it in Pieces the thickneſs of your Finger; 
you muſt ſtuff the Veal with the Fat; make 
the Hole with a Penknife, draw it through 
and ſkewer it round; ſeaſon it with Pepper 
Salt, Nutmeg, and ſhred Parſley ; then put 
1 
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into your Stew pan, with half a Pound of 
utter, (without Water ) and ſet it on your 
ove; let it boil very ſlow, and cover it 
oſe up, turning it very often; it will take 
bout two Hours in Stewing; when it is 
nough pour the Gravy from it, take off the 
at, put into the Gravy a Pint of Oyſters 
nd a few Capers, a little Lemon-peel, a 
poonful or two of white Wine, and a little 
uice of Lemon; thicken it with Butter and 
lower the thickneſs of Cream ; Jay round it 
orc*d-meat-Balls and Oyſters fry'd ſo ſerve 
up. Garniſh your Diſh with a few Capers 
nd flic'd Lemon, 


32. To make Scotch Callops. 


Take a Leg of Veal, take off the thick 
Part and cut in thin Slices for Collops, beat 
them with a Paſte-pin *till they be very thin ; 
ſeaſon them with Mace, Pepper and Salt, 
try them over a quick Fire, not over Brown; 
when they are fried put them into a Stew- 
pan with a little Gravy, two or three Spoon- 
fuls of white Wine, two Spoonfuls of Oyſter- 
pickle if you have it, and a little Lemon- 
peel; then ſhake them over a Stove in the 
Stew-pan, but don't let them boil over much, 
it only hardens your Collops; take the fat 
Part of your Veal, ſtuff it with forc'd-meat, 
and boil it; when it is boiled lay it in the 
Middle of your Diſh with the Collops ou 
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about your Collops Slices of criſp Bacon, and 
forc'd Meat Balls. Garniſh your Liſh with 
Slices of Lemon and Oyſters, or Muſhroom 


33. To make Veal Cutlets. 


Take a Neck of Veal, cut it in Joints, and 
flatten them with a Bill; cut off the Ends d 
the Bones, and lard the thick Part ofthe Cut 
lets with four or five bits of Bacon; ſeaſon 
it with Nutmeg, Pepper and Salt; ſtrey 
over them a few Bread-crumbs and -twee 
Herbs ſhred fine; firſt dip the Cutlets in 
Egg to make the Crumbs ſtick, then broi 
them before the Fire, put to them a litt 
brown Gravy Sauce; ſo ſerve it up. Garnil: 
your Diſh with Lemon. 


34. Heal Cutlets another Way, 


Take a Neck of Veal, cut it in Joints and 
flat them as before, and cut off the Ends c 
the long Bones; ſeaſon them with a little 
Pepper, Salt and Nutmeg, broil them on a 
Gridiron over a ilow Fire; when they are 
enough ſerve them up with brown Gravy 


Sauce and forc'd-mear Balls. Garniſh your 
Diſh with Lemon. 


— 


35. Heal Cutlets another IWay. 


Take a Neck of Veal and cut it in Slices 
flatten them as before, and cut off the Fnds 
of the long Bones; ſcaſon the Cutlets with 

= 
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per and Salt, and dredge over them ſome 
Flower ; fry them in Butter over a quick 
Fire; when they are enough put from them 
the Fat they are fried in, and put to them a 
little ſmall Gravy, a Spoonful of Catchup, 
a Spoonful of white Wine or Juice of Le- 
mon, and grate in ſome Nutmeg ; thicken 
them with Flower and Butter; fo ſerve them 
up. Garniſh your Diſh as before. 


36. To collar a Calve's Head to eat bot. 


Take a large fat Head and lay it in Wa- 
ter to take out the Blood; boil it whilſt the 
Pones will come out; ſcaſon it with Nut- 
meg, Pepper and Salt; then lay it up round 
with a large Lump of forc'd Meat made of 
Veal; after which lap it up tight in a a * eal 
Kell before it is cold, and take great Care 
that you don't let the Head bonkers in two 
Pieces; then bind it up with a coarſe Inkle, 
lay it upon an earthen Diſh, dredge it over 
Flower, and lay it over a little Butter, with 
a little Water in the Diſh ; an Hour and a 


| halt will bake it; when it is enough take 


Off the Inkle, cut it in two length Ways 
laying the Skin-ſide uppermoſt; when You 
lay it upon your Diſh, you mult lay round 
it ſtew'd Pallets and Artichoak bottoms fried, 
with forc'd Meat Balls; put to it brown 
Gravy Sauce; you may brown your Sauce 
with a few Trophels or Morels, and lay 
C them 


( 26) 


them about your Veal. Garniſh your Diſh 
with Lemon and Pickle, 


37. To collar a Calve's Head to eat cold. 


You muſt get a Calve's Head with the 
Skin on, ſplit it and lay it in Water, take 
out the Tongue and Fyes, cut off the Groin- 
ends, then tye it up in a Cloth and boil it 
whilſt the Bones come out; when it is enough 
lay it on a Table with the Skin-fide upper- 

moſt, and pour upon it a little cold Water 
then take off the Bair, and cut off the 
Ears ; mind you do not break your Read in 
two, turn it over and take out the Bones; 
{alt it very well and lap it round in a Cloth 
very tight, pin it with Pins, and tye it at 
both Ends, ſo bind it up with broad Inkle, 
then hang it up by one End, and when it 
!3 cold take it out; you muſt make for it 
brown Pickle, and it will keep half a Year; 
when you cut it, cut it at the Neck 

It is proper for a ſide or middle Diſh, ei- 

ther for Noon or Night. 


28, To make a Calve's Head Hoſp. 


Jake a Calve's Head and boil it, when it 
15 cold take one half of your Head and cut 
off the Meat in thin Sliees, put 1t into a 
Stew-pan with a little brown Gravy, put to 
it a Spoonful or two of Walnut-pickle, a 
©poonful of Catchup, a little Claret, a * 
re 


(27) 

ſhred Mace, a few Capers ſhred, or a little 
Mango; boil it over a Stove, and thicken 
it with Butter and Flower; take the ther 
Part of your Head, cut off the bon adde 
and ſcore it with a Knife, ſeaſon it with a 
little Pepper and Salt, rub it over with the 
Volk of an Egg, and ſtrew over it a few 
Bread-crumbs, and a little Parlſley; then ſer 
it before the Fire to broil whilſt it is brown ; 
and when you dith up the other Part lay this 
in the midſt ; lay about your Haſh brain 
Cakes, forc' d meat Balls and crifÞ Bacon. 

To make brain Cakes take a handful of 
Bread- crumbs, a little ſhred Lemon-peel, 
Pepper, Salt, Nutmeg, Sweet. marjoram, 
Parſley ſhred fine, and the Yolk of three 
Eggs; take your Brains and ſkin them, boil 
and | chop them ſmall, ſo mix them all toge- 
ther ; take a little Butter in your Pan when 
you fry them, and drop them in as you do 
Fritters, and if they run in your Pan put in 
a handful more of B;ead-crumbs, 


39. To haſh a Calve's Head white. 


Take a Calve's Head and boll it as muc!1 
as you would do for Eating, when it is cob! 
cut it in thin Slices, and put it into a Stew- 
pan, with a white Gravy ; then put to it a 
little ſhred Mace, Salt, a Pint of Oyſters, a 
tew ſhred Muſhrooms, Lemon-peel, three 
Spoonfuls of white Wine, and ſome Juice 
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of Lemon; (bake altogether and boi] it over 
the 855 thicken it up with a little Flower 


and tter; when you put it on your Diſh 
youmuſt put a boil'd Fowl in the midſt, 
and a few Slices of criſp Bacon. Garnith 
your Diſh with Pickles and Lemon. 


40. A Nagoo of a Calve's Head. 


Take t:yvo Calves Head and boil them as 
vou do for Eating, when they are cold cut 
off all the Lantern part from the Fleſh in 
Pieces about an Inch long, nd about the 
breadth of your little Finger ; put it into 
your Stew-pan with a little white Gravy, 
twenty Oyſters cut in two or three Pieces, a 
tew ſhred Muſhrooms, and a little Juice of 
Lemon ; ſeaſon it with ſhred Mace and Salt, 
let them all boil together over a Stove ; take 
two or three Spoonfuls of Cream, the Yolks 
of two or three Eggs, and a little ſhred Par- 
ſley, then put it into a ſtew Pan; after you 
have put the Cream in you mult ſhake it all 
the while; if you let it boil it will crudle, ſo 
ſerve it u 

Garniſſi your Diſh with pen Lemon, 
and a few pickled Muſhrooms. 


41. To roaſt a Calve's Head to eat like Pig. 


Take a Calve's Head, waſh it well, lay 
it in an earthen Diſh, and cut out the Tongue, 
lay it looſe under the Head in the Diſh with 

the 
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the Brains, and a little Sage and Parſley , 
rub your Head over with the Yolk n 
Fgg, then ſtrew over them a few oY. 
crumbs and ſhred Parſley, lay all oveꝰ it 
Lumps of Butter and a little Salt, then ſet 
it in the Oven ; it will take about an Hour 
and a half baking ; when it is enough take 
your Brains, Sage and Parſley, and chop 
them together, put to them the Gravy that 
is in the Diſh, a little Butter and a Spoonful 
of Vinegar, ſo boil it up and put it in Cups, 
and fer them round your Head upon the 
Diſh, take the Tongue and blanch it, cut it 
in two, and lay it on each ſide your Head 
and ſome Slices of criſp Bacon over your 
Head, ſo ſerve it up. 


42. Sauce for a Neck of Leal. 
Fry your Veal, and when fried put in a 


little Water, an Anchovie, a few ſweet Berbs, 
a little Onion, Nutmeg, a little Lemon-peel 
ſhred ſmall, and a little white Wine or Ale, 
then ſhake it up with a little Butter and 


Flower, with ſome Cockles and Capers. 


3. To boila Leg of Lamb, with the L:yn 
fry'd abeut it. 


When your Lamb is boil'd lay it in the 
Diſh, and pour upon it a little Parſley, But- 
er, and green Gooleberries codled, then 
Ly your fried Lamb round it; take ſomes - 
8 {ma'l 
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2 Aſparagus and cut it ſmall like Peafe 
boil it Green; when it 1s boil'd drain 
i h a Cullinder, and lay it round yeur 
Lanib in Spoonfuls. Garniſh your -Diſh 
with Gooſeberries, and Heads of N 
in Lumps. 
This is proper for a bottom Diſh. 


44. A Leg of Lamb boil'd wit I 


round it. 


When your Lamb is boil'd pour dver it 
Parley and Butter, with codled Gooſeber- 
ries, ſo lay the Chickens round your Bamb, 
and pour over the Chickens a little white fri- 
caly Sauce. Garniſh your Diſh with * 
and Lemon. 

1 his is proper for a top Diſh. 


* 
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45. 1 Fricaſey of Lamb bite. 


Take a Leg of Lamb, half roaſt it, when 
t is col d cut it in Slices, put it into a Stew- 
van with a little white Gravy, a Shalot ſhred 
ne, a little Nutmeg, Salt, and a few ſhred 
Capers; let it boil over a Stove whilſt the 
Lamb is enough ; to thicken your Sauce take, 
three Spoonfuls of Cream, the Yolks of two" 
Eggs, a little ſhred Parſley, and beat them 
well together, then put it into your Stew- 
pan and ſhake it whilſt it 1s thick, but don't 
ict botl; if this do not make it thick, put 
!121;tte Flower and Butter, ſo ſerve it up. 

Garnith 


2 
Garniſh your Diſh with Muſhrooms, Oyſters 
and Lemon. 


46. A brown Fricaſey of Lamb. 


Take a Leg of Lamb, cut it in thin Slices 
and ſeaſon it with Pepper and Salt, then fry 
it brown with Butter; when it is fried put it 
into your Stew-pan with a little brown Gra- 
vy, an Anchovie, a Spoonful or two of 
white Wine or Claret, grate in a little Nut- 
meg, and {et it over the Stove ; thicken 
your Sauce with Flower and Butter. Gar- 
niſh your Diſh with Muſhrooms, Oy ſters and 
Lemon. 5 


F 


47. To make Pig eat like Lamb in Winter. 


Take a Pig about a Month old and dreſs 
it, lay it down to the Fire, when the Skin 
begins to harden you mult take it off by 
Pieces, and when you have taken all the 
Skin off, draw it, and when it is cold cut 
it in Quarters and lard it with Parſley ; then 
roaſt it tor Uſe. | 


49. How to few a Hare. 


Take a young Hare, waſh and wipe it 
well, cut the Legs into two or three Pieces, 
and all the other Parts the ſame Bigneſs, beat 
them all flat with a Paſt-pin, ſeaſon it with 
Nutmeg and Salt, then flower it over and 


ry it in Butter over a quek Fire; when you 


1 
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have fried it put it into a Stew-pan, with a- 
bout a Pint of Gravy, two or three Spoon- 
fuls of Claret and a ſmall Anchovie, ſo ſhake 
it up with Butter and Flower, (you muſt 
not let it boil in the ſtew Pan, for it will 
make it cut hard) then ſerve it up. Gar- 
niſh your Diſh with crip P.rlley. 


49: How to Fug a Hare. 


Take a young Hare, cut her in Pieces as 
you did for Stewing, and beat it well, ſeaſon 
it with the ſame Seaſoning you did before, 
put it into a Pitcher or'any other cloſe Pot, 
with half a Pound of Butter, ſet it in a Pot of 
boiling Water, ſtop up the Pitcher cloſe 
with a Cloth, and lay upon it ſome Weight 
for fear it ſhould fall on one Side; it will 
take about two Hours in Stewing; mind 
your Pot be full of Water, and keep it boil- 
ing all the Time; when 1t is enough take 
the Gravy from it, clear off the Fat, and 
pur her into your Gravy in a ſtew Pan, with 
a Spoonful or two of white Wine, a little 
Juice of Lemon, ſhred Lemon-peel and 
Mace; you muſt thicken it up as you would 
a white Fricaſey. Garniſh your Diſh with 
dippets and Lemon. 


50. To roaſt a Hare with a Pudding in the 
Belly. 


When you have waſn'd the Hare, nick 
| thc 
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e Legs thro' the Joints, and ſkewer them 
pn beth Sides, which will keep her from 
Irfing in the Roaſting; when you have 
ſccwer'd her, put the Pudding into her Belly, 
paſte her with nothing but Butter; put a 
Wittle in the Dripping-pan z; you mult not 
)alte it with the Water at all: When your 
Jare is enough, take the Gravy out of the 
Dripping-pan, and thicken it up with a lit- 
tle Flower and Butter for the Sauce. 


How to make a Pudding for the Hare. 


Take the Liver, a little Beef-ſuet, Sweet- 
marjoram and Parſley ſhred ſmall, with 
Bread-crumbs and two Eggs; ſeaſon it with 
Nutmeg, Pepper and Salt, to your Taſte, 
mix all together, and if it be too ſtiff put 


in a Spoonful or two of Cream: You mult 
not boil the Liver. | 


51. To make a brown Fricaſey of Rabbets. 


Take a Rabbet, cut the Leg in three Pie 
ces, and the remainder of the Rabbet the 
ſame Bigneſs, beat them thin, and fry them 
in Butter over a quick Fire ; when they are 
fried put them into a Stew pan with a little 
Gravy, a Spoonful of Catchup, and a little 
Nutmeg ; then ſhake it up with a little 


Flower and Butter, Garniſh your Diſh with 
criſp Parſley, 
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32. A white Fricaſcy of Rabbels. 


Take a couple of young Rabbets and hal 
roaſt them; when they are cold take off th: 
Skin, and cut the Rabbets in ſmall Piece, 
(only take the white part) when you hay 
cut it in Pieces, put it into a Stew-pan wit 
white Gravy, a ſmall Anchovie, a little 0 
nion, ſhred Mace and Lemon-pcel, ſet 
over a Stove, and let it have one Boll ; the 
take a little Cream, the Yolks of two Egg 
a Lump of Butter, a little Juice of Lemo 
and ſhred Parſley ; put them all togethe: 
into a Stew-pan, and ſhake them oye 
the Fire whilſt they be as white ; 
Cream; you muſt not let it boil, if you d 
it will crudle. Garniſh your Diſh with ſhrei:; 
Lemon and Pickles. 


53. How to make. pulled Rabbels. 


Take two young Rabbets, boil them ver 
tener, and take off all the white Meat, an 
pull off the Skin, then pull it all in Shive 
and put it into your Stew-pan with a litt 
White Gravy, a Spoonful of white Wine, 


little Nutmeg, and Salt to your Taſte ; thi 
ken it up as you would a white Fricaſey, bi 
put in no Pariley ; when you ſerve it up k 
your Heads in the middle. Garniſh you 
Diſh with ſhred Lemon and Pickles. 
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4. To dreſs Rabbets to look like Moor- game. 


Take a young Rabbet, when it is caſed 
ut off the Wings and the Head ; leave the 
eck of your Rabbet as long as you can; 
hen you Caſe it you muſt leave on the 
'eet, pull off the Skin, leave on the Claws, 
double your Rabbet and ſkewer it like a 
owl; put a ſkewer at the bottom thro” the 
eos and Neck, and tye it with a String, it 
vill prevent it flying open; when you diſh 
t up make the ſame Sauce as you would do 
for Partridges. Three is enovgh for one 
Diſh. 


55. To make white Scotch Collops. 


Take about four Pound of a Fillet of Veal, 
cut it in ſmall Pieces as thin as you can, then 
take a ſtew Pan, butter it well over, and 
ſhake a little Flower over it, then lay your 
Meat in Piece by Piece, whilſt all your Pan 
be covered; take two or three Blades of 
Mace, andy a little Nutmeg, ſet your ſtew 
Pan over the Fire, toſs it up together till all 
= your Meat be White, then take halt a Pint 
of ſtrong Veal Broth, which muſt be ready 
made, a quarter of a Pint of Cream, and 
the Yolks of two Eggs, mix all theſe toge- 
ter, put it to your Meat, keeping it toſſing 
all the Time till they juſt boil up, then they 

are enough ; the laſt thing you do ſqueeze 

in 
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in a little Lemon: You may put in Oyſter, 


Muſhrooms, or what you will to make! 
Rich, 
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56. To boil Ducks with Onion Sauce, 


Take two fat Ducks and ſeaſon them with 

a little Pepper and Salt, and ſkewer them uy 
at both Ends, and boil them whilſt they an 
Tender; take four or five large Onions and 
boil them in Milk and Water, change the 
Water two or three Times in the Boiling, 
when they are enough chop them very ſmall 
and rub them through a Hair- ſieve with the 
back of a Spoon, till you have rub'd them 
quite through, then melt a little Butter, put 
in your Onions and a liltle Salt, and Pour it 
upon your Ducks. Garniſh your Diſh wit 
Onions and Sippets. 


57. To ſtew Ducks either wild or tame. 


Take two Ducks and half roaſt them, cut 
them up as you would do for Eating, then 

at them into a flew Pan with a little brown 
Gravy, a Glaſs of Claret, two Anchovies, a 
ſmall Onion ſhred very fine, and a little Salt; 
thicken it up with Flower and Butter, fo 
ſerve it up. Garniſh your Diſh with Onion 
Sippets. 


38. To make a white Fricaſey of Chickens, 


Take two or more Chickens, half roaſt 
| them, 


C47 2 

them, cut them up as you would do for 
Eating, and ſkin them; put them in a Stew- 
pan with a little white Gravy, Juice of Le- 
mon, two Anchoves, ſhred Mace and Nut- 
meg, then boil it; take the Yolks of three 
Eggs, a little ſweet Cream and ſhred Parſley, 

put "them into your Stew-pan with a Lum 

of Butter and a little Salt ; ſhake them all 
the while they are over the Stove, and te 
ſure you do not let them boil left they ſhould 


crudle, Garniſh your Diſh with Sippets 
and Lemon. 


59. How to make a Irown Fricaſey of 
Chickens. 


Take'two or more Chickens as you would 
have your Diſh in bigneſs, cut them up as 
you do for Eating, and flat them a little 
with a Paſte: pin ; . fry them a light Brown, 
and put them into your Stew-pan V with a lit- 
tle Gravy, a Spoonful or two of white Wine, 
a little Nutmeg and Salt; thicken it up 
with Flower and Butter. Garniſh your Diſh 
with Sippets and criſp Parley. 


60, Chickens Surpriſe. 
Take half a Pound of Rice, ſet it over 
a Fire in loft Water, when it is half boiled 
put in two or three ſmall Chickens truls*d, 
with two or three Blades of Mace, and a 
little Salt; take a Piece of Bacon about three 
D Inches 
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Inches ſquare, and boil it in Water whilſt 
almoſt enough, then take it out, pare off the 
out Sides, and put it into the Chickens and 
Rice to boil a little rogether ; (you mult not 
let the Broth be over thick with Rice) then 
take up your Chickens, lay them on a Diſh, 
pour over them the Kice, cut your, Bacon 
in thin Slices to lay round your Chickens, 
and upon the Breaſt of each a Slice. 
This is proper for a Side-diſh. 


61. To boil Chickens. 


Take four or five ſmall Chickens, as you 
would have your Diſh in Bigneſs, if they be 
ſmall ones you may ſcald them, it will make 
them whiter ; draw them, and take out the 
Breaſt-bone before you ſcald them ; when 
you have dreſs'd them, put them into Milk 
and Water, and waſh them, truſs them, and 
cut off the Heads and Necks; if you dreſs 
them the Night before you uſe them, dip a 
Cloth in Milk and wrap them in it, which 
will make them white ; you muſt boil them 


in Milk and Water, with a little Salt ; half | 


an Hour or leſs will boil them, 


To make Sauce for the Chickens. 


Take the Necks, Gizzards and Livers, 
boil them in Water, when they are enough 
{train off the Gravy, and put to it a Spoon- 
ful of Oyſter-pickle z take the Lavers, es. 
. | em 
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them ſmall, mix a little Grazaſ and rub them 
through a Hair- ſie ve back of a 
Spoon; then put to it a Spoonful of Cream, 
a little Lemon and Lemon- peel grated; 
thicken it up with Butter and Flower. Let 
your Sauce be no thicker than Cream, which 
pour upon your Chickens, Garniſh your 
$ Diſh with Sippets, Muſhrooms, and Slices 
of Lemon. 

They are proper for a Side-diſh or a Top- 
diſh either at Noon or Night. 


62. How to Soil a Turkey. 


When your Turkey is dreſs'd and drawft, 
truſs her, cut off her Feet, take down the 
Breaſt-bone with a Knife, and ſew up the 
Skin again ; ſtuff the Breaſt with a white 
Stuffing. How to make the Stuffing. Take 
the Sweet-bread of Veal, boil it, ſhred it 
fine, with a little Beef-ſuet, a handful of 
Bread-crumbs, a little Lemon-peel, part of 
the Liver, a Spoonful or two of Cream, 
with Nutmeg, Pepper, Salt, and two Eggs,. 
mix all together, and ſtuff your Turkey: 
with part of the Stuffing, (the reſt you may 
either boil.of fry to laꝝ round it) dredge it 
with a little Flower, tye it up in a Cloth, 
and boil it with Milk and Water: If it be 
a young Turkey an Hour will ball it. 


How 
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Lor to mall Sauce for the 7 urkey. 


Take a little ſmall white Gravy, a Pint 
of Oyſters, two or three Spoonfuls of 
Cream, a little Juice of Lemon, and Salt to 
your Taſte, thicken it up with Flower and 
Butter, then pour it over your Turkey, and 
ſerve it up; lay round your Turkey fiy'd 
Qyiters, and the forc? A Meat. Garniſh your 
Diſh with Oyſters, Muſhrooms, and Slices 
of Lemon. 


63. How to make arcther Saute for a Turkey, 


"Fake a little ſtrong white Gravy, and 
ſome of the whiteſt Scllery you can ger, cut 
it about an Inch long, boil it whilſt it be 
tender, and put it into the Gravy, with two 
Anchovies, a little Lemon- peel ſhred, two 
or three Spoonfuls of Cream, a little Nired 
Mace, and a Spoonful of white Wine; 
thicken it up with Flower and Butter; it 
you diſlike the Sellery you may Pur i in thi 
Liver as you did for Chickens. 


6.4. How to roalt a Turkey 7 lee 


Take a Turkey, dreſs and truſs 1 it, the 
take down the Breaſt bone. Jo make St 
ing for the Brea. Take Beef-ſuer, the 
2 ſhred fine, and Bread-crumbs, a little 
Lemon-peel, Nutmeg, Pepper and Salt to I 


your Taſte, a little ſhred Parſley, a * 6 
u 
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al or two of Cream, and two Eggs. Put 
r on a Spit and roaſt her before a Now 
ire; you may lard your Turkey with fat 
bacon ; if the Turkey be young an Hour 
d a Quarter will roaſt it. For the Sauce 
ake a little white Gravy, an Onion, a few 
Bread-crumbs, and a little whole Pepper, 
t them boil well together, put to them a 
ttle Flower and a Lump of Butter, which 
our upon the Turkey; you may lay round 
our Turkey forc'd meat Balls. Garniſh 
our Diſh with Slices of Lemon. 


65. To mate à rich Turkey Pye. 


Take a young Turkey and bone her, on- 
leave in the thigh Bones and ſhort Pini- 
ns; take a large Fowl and bone it, a little 
hred Mace, Nutmeg, Pepper and Salt, and 
2aſon the Turkey and Fowl on the Inſide ; 
ay the Fowl in the inſide of the low part of 
he Turkey, and ſtuff the Breaſt with a little 
hite Stuffing (the ſame white Stuffng as 
ou made for the boiled Turkey ) take a 
leep Diſh, lay a Paſte over it, and leave no 
aſte in the Bottom; lay in your Turkey, 
nd lay round 1t a few forc'd- meat Balls, put 
n half a Pound of Butter, and a Jill of Wa- 
r, then cloſe up the Pye ; an Hour and a 
dalf will bake it; when it comes from the 
Dven take off the Lid, put in a Pint of 
kew'd Oyſters, and the Volks of {ix or eight 
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Eggs, lay them at an equal Diſtance rouny 
the Turkey; you mult not ſtew your Oyſten 
in Gravy but in Water, and pour them upo 
your Turkey's Breaſt ; lay round fix or eight 
Artichoak bottoms fry*d, fo ſerve it up with 
out the Lid; you muſt take the Fat out d 

tie Pye before you put in the Oyſters. | 


66. To make a Turkey A-la-Daube. 


Take a large Turkey and truſs it; tak 
down the Breaſt-bone, and ſtuff it in thi 
Breaſt with ſome Stuffing, as you did thy 
roalt Turkey, lard it with Bacon, then m 
the Skin of the Turkey with the Yolk of x 
Kgo, and ſtrow over it a little Nutmeg 
Pepper, Salt, and a few Bread-crumbs, tha 
put it into a Copper Diſh and ſend it to th 
Oven ; when you diſh it up make for t 
Turkey brown gravy Sauce; ſhred into you 
Sauce a few Oyſters and Muſhrooms ; la 
round Artichoak bottoms fry'd, ſtew Pallets 
torc' meat Balls, and a little eriſp of Baco 
Garniſh your Diſh with pickled Muſhroom 
and Slices of Lemon. | 

This is a proper Duh for a Remove. 


67. Potted Turkey, 


Take a Turkey, bone her as you did to 
the Pye, and ſeaſon it very well in the | 
ide and Outſide with Mace, Nutmeg, Pe 
per and Salt, then put it into a Pot _ by 

deſig 
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deſign to keep ĩt in, put over it a Pound of 
Butter, when it is baked draw from it the 
Gravy, and take off the Fat, then ſqueze it 
down very tight in the Pot, and to keep it 
down lay upon it a Weight, when it's cold 
take Part of the Butter that came from it, 
and clarify a little more with it to cover your 
Turkey, and keep it in a cool Place for 
Uſe; you may Put a Fowl in the Belly if 
you pleaſe, 
Ducks or Geeſe are potted the ſame Way. 


68. How 10 Tugg Pigeons, 


Take fix or eight Pigeons and truſs them, 
ſeaſon them with Nutmeg, Pepper and Salt. 
To make the Stuffing. Take the Livers and 
ſhred them with Beef-ſuet, Bread-crumbs, 
Parſley, Sweet-marjoram, and two Eggs, 
mix all together, then ſtuff your Pigeons, 
lowing them up at both Ends, and put them 
into your Jugg with the Breaſt downwards, 
with half a Pound of Butter ; ſtop up the 
Jugg cloſe with a Cloth that no. Steam can 
get out, then ſet them in a Pot of Water to 
boll ; they will take about two Hours Stew- 
Ing ; mind you keep your Pot full of Water, 
and boiling all the Time; when they are 
enough clear from them the Gravy, and take 
the Fat clean off; put to your Gravy a 
Spoonfal of Cream, a little Lemon- peel, an 
Anchovie ſhred, a few Muſhrooms, and þ 

| little 
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little white Wine, thicken it with a little 
Flower and Butter, then diſh up your Pige+ 
ons, and pour over them the Sauce. Gar- 
niſh the Diſh with Muſhrooms and Slices of 
Lemon. - 

This is proper for a Side-diſh: 


69. Mtrranaded Pigeons. 


Take ſix Pigeons, and truſs them as you 
would do for Baking, break the Breaſt-bones, 
ſeaſon and ſtuff them as you did for Jugging, 
put them into a little deep Diſh, and lay over 
them half a Pound of Butter; put into your 
Diſh a little Water. Take half a Pound of 
Rice, cree it ſoft as you would do for Eat- 
ing, and pour it upon the back of Sieve, let 
it ſtand while it is cold, then take a Spoon 
and flat it like Paſte on your Hand, and 
lay on the Breaſt of every Pigeon a Cake; ; 
lay round your Diſh ſome Puft-paſte not 
over thin, and ſend them to the Oven; about 
half an Hour will boil them: 


This is proper at Noon for a ſide Diſh, | 


70. Toftew: Pigeons. 


Take your Pigeons, ſeaſon and ſtuff them, 
flat the Breaſt- bone, and truſs them up as 
you would do for Baking, dredge them o- 
ver with a little Flower, and fry them in 
Butter, turning them round till all Sides be 

brown, 
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rown, then put them into a Stew-pan with 
as much brown Gravy as will cover them, 
and let them ſtew whilſt your Pigeons be 
enough ; then take part of the Gravy, an 
Anchove ſhred, a little Catchup, a ſmall 
Onion of a Shalot, and a little Juice of Le- 
mon for Sauce, pour it over your Pigeons, 
and lay round them forc*d-meat Balls and 
criſp Bacon. Garniſh your Diſh with criſp 
Parley and Lemon. 


71. 70 broil Pigeons whole. 


Take your Pigeons, ſeaſon and ſtuff them 
with the ſame Stuffing you' did jugg'd Pi- 
geons, broil them either before a Fire or in 
an Oven; when they are enough take the 
Gravy from them, and take off the Fat, 
then put to the Gravy two or three Spoon- 
fuls of Water, a little boil'd Parſtey ſhred, 
and thicken your Sauee. . Garniſh your Diſh 
with crifp Parſley. e | 


72. Boiled: N "with Pals Kane, 


Take your Pigeons, and when you have 
drawn and truſsd them up, break the Breaſt- 
bone, and lay them in Milk and Water to 
make them White, tye them in a Cioth and 
boil them in Milk and Water; when you 
diſh them up put to them White iner 
Sauce, only adding a few ſhred Muſhrooms: 
Garmſh, with criſp: Parſley and Sippets. 

73. To 


(46) 


73. To Pot Pigeons. 


Take your Pigeons and ſkewer them wit 
their Feet croſs over the Breaſt, to ſtand up, 
ſeaſon them with Pepper and Salt, and roaf 
them, ſo put them into your Pot, ſetting 


the Feet up ; when they are cold coyer then, 
up with clarify*d Butter. 


74. To flew Pallets. 


Take three or four large Beaſt Pallets and 
boil them very Tender, blanch and cut them 
in long Pieces the length of your Finger, 
then in ſmall bits the craſs Way; ſhake then 
up with a little good Gravy and a Lump cf 
Butter; ſeaſon them with a little Nutmeg 
and Salt, pur in a Spoonful of white Wine, 
and thicken it wich the Yolks of Eggs as you 
do a white Fricaſey. 


75. To make a Fricaſey of Pig's Ears. 


Take three or four Pig's Ears as large as 
you would. have your Diſh in bigneſs, clean 
and boil them very tender, cut them in ſmall 
Pieces the length of your Finger, and iry 
them with Butter till they be brown; ſo put 
them into 'a Stew-pan with a little brown 
Gravy, a Lump of Butter, a Spoonful of 
Vinegar, and a little Muſtard and Salt, 
thicken'd with Flower; take two or three 
Fig's Feet and bail them very tender, 2 

8 Or 
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yr eating, then cut them in two and take 
ut the large Bones, dip them in Egg, and 
rew over them a few Bread-crumbs, ſca- 
on them with Pepper and Salt; you may 
ther fry or boil them, and lay them in 
e middle of your Diſh with the Pig's 
ars. 


They are proper for a ſide Diſh. 


76. To make a Fricaſey of Tripes. 


Take the whiteſt ſeam Tripes you can 
tet and cut them in long Pieces, put them 
nto a Stew- pan with a little good Gravy, a 
ew Bread-crumbs, a Lump of Butter, a 
ittle Vinegar to your Taſte, and a little 
uſtard if you like it ; ſhake it up altoge- 


Diſh with Sippets. 
This is proper for a ſide Diſh, 


77. To make a Fricaſey of Veal Sweet- 
| Breads. 

Take five or ſix Veal Sweetbreads, ac- 
ording as you would have your Diſh in 
12neſs, and boil them in Water, cut them 
n thin Slices the length Way, dip them in 
go, ſeaſon them with Pepper and Salt, fry 
hem a light Brown; then put them into a 
dtew-pan with a little brown Gravy, a ſpoon- 
ul of white Wine or Juice of Lemon, whe- 
her you pleaſe ; thicken it up with F 57 

| anc 
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her with a little ſhred Parſley. Garniſh your 
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and Butter; and ſerve it up. Garniſh you 
Diſh with criſp Parſley. 


78. To maxe a white Fricaſey of Tripes 
to eat like Chickens. . 


Take the whiteſt and the thickeſt- ſean 
Tripe you can get, cut the white Part h 
thin Slices, put it into a Stew-pan with 
little white Gravy, juice of Lemon and Le 
mon-peel ſhred, alſo a ſpoonful of whit 
Wine; take; the Yolks. of two or thre: 
Eggs and beat them very well, put to then 
2 little thick Cream, ſhred Pariley, and tw 
or three Chives if you have any; ſhake a 
together over the Stove while it be as thick 
as Cream, but don't let it bail for fear | 
crudle. Garniſh your Diſh with Sippet 
flic'd Lemon or Muſhrooms, and ſerve it 


up. 


79. To make a brown Fricaſey of Eggs. 


Take eight or ten Eggs, according to th 
bigneſs you deſign your Diſh, boil then 
hard, put them in Water, take off the Shel} 
fry them in Butter whilſt they be a deg 
Brown, put them into a Stzw-pan with 
little brown Gravy, and a Lump of Butte, 
ſo thicken it up with Flower; take twi 0 
three Eggs, lay them in the middle of tit 
Diſh, then take the other, cut them in tw 
and ſet em with the fmall Ends upward 

rou 


l | 
und the Diſh z fry Tome Sippets and lay 
ound them. Garniſh your Diſh with criſp 
arlley. 

This is proper for a ſide Diſh in Lent or 
ny other Time. 


80. To make a white fricaſey of Eggs. 
Take ten dr twelve Eggs, boil them hard 
and pill them, put them in a Stew-pan with 
little white Gravy ; take the Volks of two 
or three Eggs, beat them 'vety well, and 
ut to them two orthree Spoonfuls of Cream, 
a Spoonful of white Wine, a little Juice of 
Lemon, ſhred Parſley, and Salt to your 
Tafte ; ſhake all togetl;er over the Stove 
till it be as thick as Cream, but don't let it 
boil; take your Eggs and lay one Part 
whole on the Diſh, the reſt cut in Halves 
and Quarters, and lay them round your 
Diſh z you muſt not cut them till you Jay 
them on the Diſh. Garniſh your Diſh with 
Sippets, and ſerve it up. 


þ 81. To flew Eggs in Gratzy, 


Take a litt'e Gravy, pour it into à little 
Pewter Diſh, and ſet it over a Stove, when 
itis hot break in as many Eggs as will cover 
the Diſh bottom, keep pouring tne Gravy 
over them with a Spoon *ti} they are white 
at the Top, when they are enough ſtrow 
over them a little Salt; fry ſome ſquare Sip- 

E. pets 
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pets of Bread in Butter, prick them with tly 
{mall Ends upward, and ſerve them up. 


82, How 10 Collar a Piece of Beef 10 en 
Cold. 


Take a Flank of Beef or Pale-board, which 
you can get, bone them and take off the in. 
ner Skin; nick your Beef about an Inch di 

tance, but mind you do not cut thro” th 
Skin of the Outſide ; then take two Ounce 
of Saltpetre, and beat it ſmall, and take: 
large handful of common Salt and mix then 
together, firſt ſprinkling your Beef over wit 
a little Water, and lay it in an earthen Diſh, 
then ſtrinkle over your Salt, fo let it ſtand 
four or five Days, then take a pretty larg: 
Quantity of all Sorts of mild ſweet Herbs 
pick and ſhred them very ſmall, take ſome 
Bacon and cut it in long Picces the thicknekI” 
of your Finger, then take your Beef and iH 
one Layer of Bacon in every Nick; and +W* 
nother of the Greens; waen vou have dom 
ſeaſon your Beet with a little beat Mace, t 
pepper, Salt and Nutmeg ; you may add a" 
little Neat's Tongue, and an Anchovie in 
forme of the Nicks; ſo roll it up tight, bind 
it in a Cloth with coarſe Inkle round i it, pu 
it into a large Stew-pot and cover it wit 
Water; let the Beef lie with the End down WM 
wards, put to it the pickle that was in the | 
Beef when it lay in Salt, ſet it in a low ou 
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Months very well; if your Beef be not too 
juch baked it will cut all in Diamonds. 


[bind it up as you did the Beef, fo hang it up 


1 


the Night, then take it out and bind it 
ght, and t: e up both Ends, the next Day 
Re it out of the Cloth and put it into pickle; 
you muſt take take the ſame pickle it was 
akcd it; take off the Fat and boil the 
jickle, put in a handful of Salt, a few Bay 
Leaves, a little whole Jamaica and black 
Pepper, a Quart of ſtale ſtrong Beer, a lit- 
e Vinegar or Alegar; if jou make the 
ickle very good, it will keep five or ſix 


83. To roll a Breaſt of Veal do eat Cold. 


Take a large Breaſt of Veal, fat and 
white, bone it and cut it in two, ſeaſon it 
vith Mace, Nutmeg, Pepper and Salt, in 
dne Part you may ſtrinkle a few ſweet Herbs 
ſhred fine, roll them tight up, bind them 
well with coarſe Inkle, ſo boil it an Hour 
and a half; you may make the ſame Pickle 
as you did for the Beef, excepting the ſtrong 
Beer; when 1t is enough take it up, and 


wnilſt! it be cold. 


84. To Pot Tongue. 


Take your Tongues and falt them with 
Saltpetre, common Salt and bay Salt, let 
them lie ten Days, then take them out and 
boil them whilſt they will Blanch, cut off 

| E 2 the 
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the lower part of the Tongues, then ſeaſch 
them with Mace, Pepper, Nutmeg and Salt 
put them into a Pot and fend them to the 
Oven, and the low Part of your Tongue, 
that you cut off lay upon the Tongues, and 
one Pound of Butter, then let them bake 
whilſt they are tender, then take them on 
of the Pot, throw over them a little mon 
Seaſoning, put them into th: Pot you deſign 
to keep them in, preſs them down very tight, 
lay over them a Weight, and let them ſtand 
all Night, then cover them with clarified 
Butter: You mult not ſalt your Tongues x 
you do for Hanging. 


85» How to Pot Veniſon, 


Take your Veniſon and cut it in thin 
Pieces, ſeaſon it with Pepper and Salt, put 
t into your Pot, lay over it ſome Butter and 
a little Beef: ſuet, let it ſtand all Night in the 
Oven; when it is baked beat them in a Mar 
ble Mortar or Wooden-Bow], put in part df 
the Gravy, and all the Fat you take from 
it; when you have beat it put it into yout 
Por, then take the fat Lap of a Shoulder ol 
Mutton, take of the Out- kin, and roalt it, 
when it is 10aſted and cold, cut it in long 
Pieces the thickneſs of your Finger; when 
you put the Veniſon into the Pot; put it in 
at three Times, betw'xt every one lay the 
Mutton cruſs your pat, at an cqual Ding 


—_ 
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if you cut it the right Way it will cut all in 
Diamonds; leave ſome of the Veniſon to 


jay on the Top, and cover it with clarified 
Butter ; ſo keep it for Uſe. 


86. To Pot all Sorts of Wild-fow!l. 


When the Wild-fowl are dreſs'd take a 
Paſte-pin, and beat them on the Break *cill 
they are flat; before you roaſt them ſeaſon 
them with Mace, Nutmeg, Pepp rand Salt; 
you muſt not roaſt them over-much ; when 
you draw them ſeafon them on the Out-&de, 
and ſet them on one End to drain out the 
Gravy, ani put them into your Pot; you 
may put in two Layers; if you preſs them 
very dat, cover them with clarified Butter 
when they are cold. 


87. Tow to Pot Beef. 


Take two Pound of the Slice or Buttock, 
ſeaſon it with about two Ounces of Saltpetre 
and a little common Salt, let it lye two or 
three Days, ſend it to the Oven, and ſcaſon 
it with a little Pepper, Salt and Mace; lay 
over your Beef half a Pound of Butter or 
Leet ſuet, and Jet it ſtand all Night in the 
Oven to ſtew; take from it the Gravy and 
the utter, and beat them (with the Beef) 
in a Bowl, then take a quarter of a Pound 
of Auchoves, bone them, and beat then 
too with a little of the Gravy 3 if it be not 
E. 3 leaſoned 
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a ſoned enough to your Taſte, putts ita 
little more Seaſoning; put it cloſe don in 
a Pot, and when it is cold cover it up with 
Butter, and keep it for. Uſe. 


88, To Ragoo a Rump of Beef. 

Take a Rump of Reef, lard it with Bacon 
and Spices, betwixt the Larding ſtuff it with 
forc'd Meat made of a pound of:Veal, three 
Quarters of a pound of Beef-ſuet, a Quarter 
of a pound of fat Bacon boiled and. ſhred 
well.by itſelf, a good Quantity of Parſley, 
Winter-favoury, Thyme, Sweet-marjoram, 
and an Onion, mix all this together, ſeaſon 
it with Mace, Cloves, Cinamond, Salt, Ja 
maica. and Black Pepper, and ſome grated 
Bread, work the forc'd Meat. up with three 
Whites and two Volks of Eggs, then Stuff 
it, and lay ſome ruff. Suet in a Stew pan with 
your Beef upon it, let it fry tillit be brown, 
then put in ſome Water, a bunch of ſweet 
Herbs, a large Onion ſtuffed with Cloves, 
Niced Turneps, Carrots cut as large as the 
Volk of an Egg, ſome whole Pepper and 
Salt, half a pint of Claret, cover it cloſe, 
and let it ſtew ſix or ſeven Hours over a gen- 
ue Fire, turning it very often. 


89. How to make Sauce for-it. 


Take Trophels, Morels, Sweet-breads, 
giced Pallets boi ed tender, three * 


„„ io Loos coat eas © 


6530 
and ſome e if 4av put theſe into fome- 
in brown Gravy and ſtew them; if you do not 
4» WW think it thick enough, dredge in a little 
Flower, and juſt before you pour it on your 
Beef pur in a little white Wine and Vinegar, 
and ſerve it.up hor. 


go. Sauce for boiled Rabbits. 


Take a few Onions, boil them throughly, 
ſhifting them in Water often, mix them well 
together with a little melted Butter and Wa- 
ter: Some add a little Pulp of of Apple and 
Muſtard. 


Jl. To Salt a Leg of Mullon to eat like 
Ham. 


Take a Leg of Mutton, an Ounce of Salt- 
petre, two Ounces of Pay- ſalt, rub it in very 
well, take a Quarter of a pound of coarſe 
Sugar, mix it wirh two or three handfuls of 
conimon Salt, then take and ſalt it very well, 
and let it lie a Week, ſo hang it up, and 
keep it for Uſe, after it is dry uſe it, the 


| ſooner the better; it won't keep ſo long as. 
Ham. 


92: How to jalt Ham or Tongues.” 


Take to a middling Ham, two Ounces - 
of Saltpetre, a Quarter of a pound of Bay- 
ſalt, beat them together, and rub them on. 
Your Ham very well, before Jou ſalt it 4 
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the Inſide, ſet your Salt before the Fire to 
warm ; to ever. Ham take half a pound of 
coarſe Sugar, mix to it a little of the Salt, 
and rub it in very well, let it lie for a Week 
or ten Days, then ſalt it again very well, and 
let it lie another Week or ten Days, then 
hang it to dry, not very near the Fire, nor 
over much in the Air. 

Take your Tongues and clean them, and 
cut off the Root, then take two Ounces of 
Saltpetre, a Quarter of a pound of Bay-falt 
well beaten, three or our Tongucs, accord- 
ing as they are in Bigneſs, lay them on a 
thing by themſelves, for if you lay them un- 
der your Bacon it flats your | ongues, and 
ſpoils them; ſalt them very well, and let 
them lie as long as the Hams, with the ſkin 
Side downwards: You may do a Rump of 
Beef the ſame Way, only leave out the 
Sugar, | | 


93. To boila Knuckle of Veal with Rice. 


Take a Knuckle of Veal and a Scrag of 
Mutton, put them into a Kettle with as much 
Water as will cover them, and half a Pound 
of Rice ; before you put in the Rice let the 
Kettle be ſkim'd very well, it will make the 
Rice the Whiter; put in a blade or two of 
Mace, and a little Salt, fo let them bull all 
tog« the: til] the Rice and Meat be thorough 
ly enough; you mult not let the Proth be 
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over thick; ſerve it up with the Knuckle in 
the middle of the Diſh and Sippets round it. 


94. Toſtew Ducks whole. 


Take Ducks, when they are drawn and 
| clean waſh'd, put them into a Stew-pan with. 
ſtrong Broth, Claret, Mace, whole Pepper, 
an Onion, an Anchove, and Lemon-peel ; 
when well ftewe | put in a piece of Butter 
and ſome grated Bread to thicken it; lay 
E round them criſp Bacon and forc'd- meat Balls. 
E Garniſh with Shalots, 


95. To Pota Hare. 


Take a Hare, caſe, waſh, and wipe her 
dry, cut her in pieces, keep out all the 
bloody parts and Skins, ſeaſon it with Mace, 
Pepper and Salt, put it into a Pot, and la 
| over it a pound of Beef. ſuet, let it ſtand all 
Night: in a ſlow Oven; when it is baked 
take out all the Bones, and chop it all toge- 
ther in a Bowl with the Fat and Gravy that 
comes from it, put it tight down into a Pot. 
and when cold cover it with clarified Butter: 
If yqu have no diſlike to Bacon, you may 
put in two or three Slices when you fend 
thein to tie Oven. 


96. How to make a Hare Pye. 


Parboil the Hare, take out all the Bones, 


and beat the Meat in a Mortar with ſome fat 
Pork 
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Pork or new Bacon, then ſoak it in Claret 
all Night, the next Day take it out, ſeaſon 
it with Pepper, Salt and Nutmeg, then lay 
the Back-bone into the middle of the Pye, 
put the Meat about it with about three Quar- 
ters of a pound of Butter, and bake it in 
Puff-paſte, but lay no Paſte in the bottom 
of the Diſh, 


97. To make a Hare Pye another Way. 


Take the Fleſh of a Hair after it is ſkin'd, 
and ſtring it; take a Pound of Beet-ſuet er 
Marrow ſhred ſmall, with Sweet-marjoram, 
Parſley, and Shalots; take the Hare, cut it 
in Pieces, ſeaſon it with Mace, Pepper, Salt 
and Nutmeg, then bake it either in cold ot 
hot Paſte, and when it is baked open it and 
put to it ſame melted Butter. | 


98, To male a Pig Royal. 


Take a Pig and roaſt it ihe ſame Way as 
you did for Lamb, when you draw it you 
muſt not cut it up, when it is cold you mult 
lard it with Bacon, cut not your Layers too 
imall, if you do they will melt away, cut 
them about an Inch and a Quarter Jong ; 
you muſt put one row down the Back and 
one on either Side, then ſtrinkle it over with 
a few Bre d- crumbs and a little Salt, and ſet 
it in the Oven; an Hour will bake it, but 
mind your Oven be not too hot; you N 

cake 
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take another Pig of a leſs Size, roaſt it, cut 
it up, and lie it on cach Side: The Sauce 
ou make for a roaſt Pig will ſerve for both. 
This is proper for a bottom Diſh ata grand 
| Entertainment, | 
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99. To roaſt Veal. ſavoury Fay. 
When you have ſtuffed your Veal, ſtrow 


ſome of the Ingredientg over it, when it is 
roaſted make your Sauce of what drops from 
| the Meat, put an Anchovie in Water, and 
| when diſſolved pour it into the Dripping- 
pan, with a large Lump of Butter and Oy- 
ers; toſs it up with Flower to thicken it. 


100. To make a Ham Pye. 


Cut the Ham round, and lay it in Water 
all Night, boil it tender as you would do for 
eating, take off the Skin, ſtrew over ita little 
Pepper, and bake it in a deep Dilh, put to 
it a Pint of Water, and hall a Pound of But- 
ter; you mult bake it in Puff paſte, but lay 
no Paſte in the bottom of the Diſh ; when 
pou ſend it to the Table fend it without a 

id, 

It is proper for a top or bottom Diſh either 

Summer or s inter. 


101. To make a Neat's Tongue Pye, 


Take two or three Tongues, (according 
23 you would have your Pye in bigneſs ; cut 
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off the Roots and low Parts, take two Oun- 
ces of Salrpetre, a little Bay-falt, rub them 
very well, lay them on an earthen Diſh with 
the ſkin Side downwards, let them lie for x 
Week or ten Days, whilſt they be very red, 
then boil them as tender as you would have 
them for Eating, blanch and ſeaſon with a 
little Pepper and Salt, flat them as much as 
you can, bake them in Puft-paſte in a deep 
Diſh, but lay no Paſte in the bottom, put 
to them a little Gravy and halt a Pound of 
Butter; lay your Tongues with the wrong 
Side upwards, when they are baked turn 
them, and ſerve it up without a Lid, 


102. To broil Sheep er Hog's Tonghes, 


Boil, blanch, and ſplit your Tongues, 
ſeaſon them with a little Pepper and Salt, 
then dip them in Egg, ſtrow over them a 
few Bread-crumbs, and broil them whilſt they 
be brown; ſerve them up with a little Gravy 
and Butter. 


103. To pickle Pork, 


Cut off the Leg, Shoulder Pieces, the 
bloody Neckand the Spare-Rib as bare as 
you can, then cut the middle Pieces as large 
as they can he in the Tub, ſalt them with 
Salrpetre, Bay-ſalt, and white Salt; your 
Saltpetre muſt be beat ſmall, and mix'd with 
the other Salts ; half a Peck of white Salt, « 
Quaꝶ 
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Quart of Bay-ſalt, and half a Pound of Salt- 
peir , is enough for a large Hog; vou mult 
mb the Pork very well with your Salt, then 
lay a thick La er of Salt all over the Tub, 
then a Piece of Pork, and do ſo till all your 
Pork is in; lay the ſkin Side downwards, 
Al up all the Hollows and Sides of the Tub 
with little Pieces that are not bloody, preſs 
all down as cloſe as poſſible, and lay on a 
pood Laver of Salr on the Top, then lay 
on the L: gs and Shoulder pieces, which 
wt be ulcd firſt, the reſt will keep two 
cars if not pulled up, nor the Pickle 
oured trom it. You muſt obſerve to ſee it 
be covered with Pickle. 


104. To fricaſey Calves Feet white. 


Dreſs the Calves Feet, buil them as you 
vould do for Ea ing, take out the long 
ones, cut them in two, and put them into 
Ste w-pan with a little white Gravy, and a 
poontul or two of whiie Wine; take the 
Loiks of two or three Fpgs, two or three 
plonfuls of Cream, grate in a little Nut- 
neg and Salt, and ſhake all togetller with 
Luinp of Butter. Garniſh your Diſh with 


es of Lemon and Currants, aid fo ferve 
chen up. 5 
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105. To roll à Pig's Head to eat like Frau 


Take a large Pig's Head, cut off tle 
Groin En''s, crack the Bone and put it 5; 
Water, ſhift it once or twice, cut off th 
Ears, then boil it ſo tender that the Bone 
will flip out, nick it with a Knife in th 
thick Part of your Head, throw over it; 
pretty large Handful of Salt; ; take half 
Dozen large Neat's Feet, boil them whil 
they be ſoit, ſplit them, and take out all tt 
Bones and black Bits; take a ſtrong coat 
Cloch, and lay your Feet with the {kin Sid 
downwards, with all the looſe Pieces on ti 
Inſide, preſs them with your Hand to mak 
them ot an equal thicknels, lay them 


that Length that they will reach round ti 8 
Licad, and throw over them a Handful 
Sait, then lay your Head acroſs, one til v 
Part one Way and the other another, tu 
the at may appear alike at both End 
Jeave oe Foyt out to lay at the Top 
malte the Lantern to reach 1ovund, bind 
with Fiilerting as you would do Brawn, 2 
tye it very cloſe at boch Ends; you m 
˖ 


tate it out of the Clotn the next Day, t 
off t. c Filletting and wath it, wrap it ab 
aan Very tigat, and Keep it in Brat 


- * 
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„been often taken for real Brat 
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106. How to fry Calves Feet in Butter, 


Take four Calves Feet and blanch them, 
boil them as you wou d do for Eating, take 
out the large Bones and cut them in two, 
beat a Spoonful of Wheat-fower and four 
Eggs together, put to it a little Nutmeg, 
Pepper and Salt, dip in your Calves Feet, 
and fry them in Butter a light brown, and 
lay them upon your iſh with a little melted 
Butter over them. Garniſh with Slices of 
Lemon, and ſerve them up. . 


107. How to make ſavoury Patties. 


Take the Kidney of a Loin of Veal 
before 1t be roaſted, cut it in thin Slices, 
ſeaſon it with Mace, Pepper and Salt, and 
make your Patties ; Jay in every Patty a 
Slice, and either bake or fry them. 


You may make Marrow Patties the ſame 
Way. 


108. To make Egg Pyes. 


Take and boil half a Dozen Eggs, half 
a Dozen Apples, a Pound and a half of 
Beet-ſuet, a Pound of Currants, and ſhred 
them, ſo ſeafon it with Mace, Nutmeg and 
Sugar to your Taſte, a Spoonful or two of 
Brandy, and Sweet-meats if you pleaſe. 


F 2 109. To 
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4 4 70 make a fweet Chicken Pye. 
F 


eak the Chicken Bones, cut them in . 
little Bits, ſeaſon them lightly with Mace 
and Salt, take the Yolks of "4 Eggs bol l 
hard and quartered, five Artichoak-bottoms, 
half a pound of Sur Raifrs ſicred, alf 
NN of Citron, half a pound of I emon, 

alf a Pound of Marrow, a few forc'd- 
meat Balls, and half a pound of Currant 
well cleaned, ſo make a light Puff-paſte, but 
ut no Paſte in the bottom; When it 15 
baked take a little white Wine, little Juice 
of either Orange or Lemon, the Volk of 
an Egg well beat, and mix them together, 
make it hot, and put it into your Pye; 
when you ſerve it take the ſame Ingredients 
you uſe for a Lamb or Veal Pye, only leave 
out the Artichoaks. 


110. To roaſi Tongues. 


Cut off the Roots of two Tongues, take 
three Ounces of Salt-petre, a little Bay-falt 
and common Salt, rub them very well, let 
them lye a Week or ten Days to make them 
Red, but no Salt, ſo tail them tender as 
they will Blanch, ſtrow over them a few 
Bread-crumbs, ſet them before the Fire to 
brown, and turn them to make them brown 


on every Side. 
7 „ 
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To make Sauce for the Tongues. 


Take a few Bread-crumbs, and as much 
Vater as will wet them, then put in Claret 
ill they be Red, and a little beat Cinnamon, 
weeten it to your Taſte, put a little Gravy 
pn the Diſh with your Tongues, and the 
weet Sauce in two Baſons, ſet them on each 
dide, ſo ſerve them up. 


111. To fry Calves Feet in Eggs. 


Boil your Calves Feet as you would do for 
ating, take out the long Bones and ſplit 
them in two, when they are cold ſeaſon em 
with a little Pepper, Salt and Nutmeg ; 
take three Eggs, put to them a Spoonful of 
Flower, ſo dip the Feet in it and fry them 
in Butter; you mult have a little Gravy and 
Butter for Sauce, Garniſh with Currants, ſo 
ſerve them up. 


112, To niake à minch'd Pye of Caves Feet, 


Take two or three Calves Feet and boit 
them as you would do for cating, take out 
the long Bones, ſhred them very fine, put 
to them double their Weight of Becf: ſues 
fred fine, and about a Pound of Cuxrants 
well-cleaned, a Quarter of a Pound of can- 
cid Orange and Citron, cut in ſmall Pieces, 
half 4 Pound of dugar, a little Sa't, a quar- 
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ter of a pound of Mace, and a large Nut. 
meg, beat them together, put in a litik 


Juice of Lemon or Verjuice to your Taſte 
a Glaſs of Mountain Wine or Sack, which 


you pleaſe, ſo mix all together; bake then 


in Pu ff. paſte. . 


113. To roaſt a Woodcock. 


When you have dreſs'd your Woodcock, 
and drawn it under the Leg, take out the 
bitter Bit, put in the Trales again; whill 
the Woodcock is roaſting ſet under it an 
earthen Diſh with either Water in or fmall 
Gravy, let the Woodcock drop into it, take 
the Gravy and put to it a little Butter, and 
thicken it with Flower; your Woodcock 
will take about an Hour in Roaſting if you 
Fave a briſk Fire; when you diſh it up lay 
round it Wheat-bread Toaſts, and pour the 
Sauce over the Toaſts, and ſerve it up. 

You may roaſt a Patridge the fame Way, 
only add Crumb-iauce in a Baſon. 


114. To make a Calves Head Pye. 
Take a Calve's Head and clean it, boil it 


as you would do for Haſhing, when it i; 
cold cat it in thin Slices, and ſeaſon it with 
a little black Pepper, Nutmeg, Salt, a few 
ſhred Capers, a few Oyſters and Cockles, 
two or three Muſhrooms, and green Lemon: 
peel, mix them all well together, put them 

| 1nt9 
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into your Pye ; it muſt be a ſtanding Pye 
baked in a flat Pewter Diſh, with a Rim of 
Puff-paſte round the Edge ; when you have 
filled the Pye with the Meat, lay on forc'd- 
meat Balls, and the Volks of ſome hard 
Fges, put in a little ſmall Gravy and Butter; 
when it comes from the Oven take off the 
Lid, put into it a little white Wine to your 
Taſte, and ſhake up the Pye, ſo ſerve it up 
without Lid. | 


115. To make a Calve's Foot Pye. 


Take two or three Calves Feet, according 
as you would have your Pye in bigneſs, boil 
and bone them as you would do for Eating. 
and when cold. cur them in thin Slices ; take 
about three Quarters of a pound of Beef- 
fuer ſhred fine, half a pound of Raiſins. 
ſtoned, half a pound of cleaned Currants, 
a little Mace and Nutmeg, green Lemon- 
peel, Salt, Sugar, and candid Lemon or 
Orange, mix all together, and put them into 
a Dith, make a good Puff,: paſte, but let 
there be no Paſte in the bottom of the Diſh; 
when it is baked, take off the Lid, and 
ſqueeze in a little Lemon or Verjuice, cut 
the Lid in Sippets and lay round. 


116. To make @ Woodcock Pye. 


Take three or four Brace of Woodcocks, 
according as you would have the Pye in 
| bignels, 
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bigneſs, dreſs and ſkewer them as you would 
do for Roaſting, draw them, and ſeaſon the 
Inſide with a little Pepper, Salt and Mace, 
but don't waſh them, put the Trales into 
the Belly again, but nothing elſe, for there 
is ſomething in them that gives them a more 
bitteriſh Taſte in the baking than in the 
roaſting ; when you put them into your 
Diſh lay them with the Breaſt downwards, 
beat them upon the Breaſt as flat as you can; 
you muſt ſeaſon them on the outſide as you 
do the inſide ; bake them in Puff-paſte, but 
lay none in the bottom of the Diſh, put to 
them a Jill of Gravy and a little Butter 
you muſt be very careful your Pye be not 
too much baked ; when you ſerve it up take 
off the Lid and turn the Woodcocks with 
the Breaſt upwards. | 

You may bake Partridge the ſame Way, 


119, To pickle Pigeons. 


Take your Pigeons and bone them; you 
mult begin to bone them at the Neck and 
turn the ſkin downwards, when they are 
boned ſeaſon them with Pepper, Salt. and 
Nutmeg, few up both Ends, and boil them 
in Water and white Wine Vinegar, a few 
Bay Leaves, a little whole Pepper and Salt; 
when they are enough take them out of the 
Pickle, and boil it down with a little more 
Salt, when it is cold put in the Pigeons and 
keep them for Uſe. TI 118, 7 
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113. To make a ſweet Veal Pye. 


Take a Loyn of Veal, cut off the thin 
Part length Ways, cut the reſt in thin Slices, 
a much as you have occaſion for, flat it 
with your Bill, and cut off the bone Ends 
next the Chine, ſeaſon it with Nutmeg and 
Salt; take halt a pour.d of Raiſins ſtoned, 
and half a pound of Currants well cleaned, 
mix all together, and lay a few of them at 
the bottom of the Diſh, lay a Layer of 
Meat, and betwixt every Layer Jay on your 
Fruit, but leave ſome for the Top; you 
muſt make a Puff-paſte ; but lay none in the 
bottom of the Diſh ; when you have filled 
your Pye, put in a Jill of Water and alittle 
Butter, when it is baked have a Caudle to 
put into it. 


To make the Caudle, ſee in Receipt 177. 


119. Minc'd Pyes another Way. 


Take a pound of the fineſt ſeam Tripes 
you can get, a pound and a half of Currants 
well cleaned, two or three ſour Apples pared 


and ſhred very fine, a little green Lemon- 
peel and Nace ſhred, a large Nutmeg, a 
Glaſs of Sack or Brandy, (which you pleaſe) 
balf a pound of Sugar, and a little Salt, ſo 
mi them well together, and fill your Petty- 
pans, then ſtick five or fix bits of. candid 

Lemon 
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Lemon or Orange in every Petty- pan, cover 
them, and when baked they are fit for Uſe, 


120. To make a ſavoury Chicken Pye, {we 


Take half a Dozen ſmall Chickens, ſeaſon 
them with Mace, Pepper and Salt, both 
Infide and Out; then take three or four Vel 
Sweet-breads, ſeaſon them with the ſame, 
and lay round them a few forc'd- meat Ball, 
put in a little Water and Butter; take a little 
white ſweet Gravy not over ſtrong, ſhred a 
few Oyſters if you have any, and a littk 
Lemon-peel, ſqueeze in a little Lemon-Juice, 
not to make it ſower ; if you have no Oyſ 
ters take the whiteſt of your Sweet-breads 
and boi! them, cut them ſmall, and put them 
into your Gravy, thicken it with a little 
Butter and Flower; when you open the 
Pyc, if there be any Fat ſkim it off, and 
pour the Sauce over the Chickens Breaſts, 
fo ſerve it up without any Lid. 


121. To roaſt a Hanch of Veniſon. 


Take a Hanch of Veniſon and ſpit it, 
then take a little bread Meal, knead and roll 
It very thin, lay it over the fat Part of your 
Veniſon with Pack-thread ; if it be a large 
Hanch it will take four Hours Roaſting, and 
a middlingHanch three Hours; keep it batt- 
ing all the Time you roaſt it; when you diſh 
it up, put a little Gravy in the Dun. and 

weet 
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ſweet Sauce in a Baſoa ; half an Hour be. 
fore you draw your Veniſon take off the 
alte, baſte it, and let it be a light brown. 


122. To nate ſweet Patties. 


Tak. the Kidney of a Loyn of Veal with 
the Fat, when roaſted ſhred it very fine, 
ut to it a little ſhred Mace, Nutmeg and 
bal about haif a pound of Currants, the 
Juice of a Lemon, and Sugar to your Tafte, 
then bake them in Putt-paſte ; you may 
either try or bake them. 
They are proper for a Side-diſh. 


113. To make Beef Rolls. 


Cut your Beef thin as for Scotch Collops, 
beat it very well, and ſeaſon it with Salt, 
Jamaica and white Pepper, Mace, Nutmeg, 
Sweet-marjoram, Parſley, Thyme, and a 
little Onion ſhred ſmall, rub them on the 
Collops on one Side, then take long bits 
of Beet-ſuet and roll in them, tying them up 
with a Thread ; flower them well. and fry 
them in Butter very brown; then have ready 
lome good Gravy and ſtew them an Hour 
and half, ſtirring them often, anc keep them 
covered, when "they ar: crough take off the 
FThrea is, and put in a littic + Flow. r, with a 
good Lump of 3. Itter, and ſqueeze in ſome 
Lemon, then ch 7 are ready for Ute. 
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17 my * 4 Herring Pye of abi 
falt Herrings. 


| Take five or fix falt Herrings, waſh them 
very well, lay them-in a pretty Quantity of 
Water all Night to take out the Saltneſ; 
feaſon them with a little black Pepper, three 
or four middling Onions pill'd and ſhred 
very fine, lay one part of them at the bot. 
tom of the Pye, and the other at the Top; 
to five or ſix errings put in half a pound 
of Butter, then lay in your errings whole, 
only take off the Heads ; make them into 
a ſtanding Pye with a thin Cruſt, 


125. How to collar Pig. 


Take a large Pig that is fat, about a 
Month old, kill and drels it, cut off the 
Head, cut it in two down the Back and 


bone it, then cut it in three or fur pieces, 


waſh it in a little Water to take cut the 
Blood; take a little Milk and Water juſt 
warm, put in your Pig, let it lye about a 
Day and a Night, ſhift it two or chice times 
in that Time to make it white, then tae it 


out and wipe it very oy w.th a dry Cloth, 
and ſeaſon it with Mice, Numa, Pepper 
aud Halt; take a little rcd Part ley and 
{trinkl: over two of the tuar, ers, jo roll 
them up in a fine ſojt + oth, tye ir up at 
both Ends, bind it vill with a little Fj Jer. 
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ng or coarſe Inkle, and boil it_in Milk and 
Vater with à little Salt; it will take about 
n Hour and a half boiling ; when it is 
nough bind it tight in your Cloth again, 


ang it up whilſt it be cold: For the pickle 


vil a little Mills and Water, a few Bay 
eaves and a little Salt; when it is cold 
ke your Pig out of the Cloths and put 
t into the pi ickle ; you muſt ſhift it out of 
our pickle two or three Times to make 
t White ; the Jaſt pickle make ſtrong, and 
wt in a little whole Pepper, a pretty large 


andful of Salt, a few Bay Leaves, and. fo 
cep it for Uſe. | 


126. To Collar Salmon. 


Take the Side of a middling Salmon, 
nd cut off the Head, take out all the Bone 
inc the Outſide, ſeaſon it with Mace, 
dutmeg, Pepper and Salt, roll it tight up 
na Cloth, boil it, and bind it up with In- 
le ; it will take about an Hour boiling, 
chen it is boiled bind it tight again, when 
old take it 40 carefully out of the Cloth, 
nd bind it about with Filletting; you muſt 
0: take off the Filletting but as it is Eaten, 


To make Pickle to keep it iu. 


Take two or three Quarts of Water, a 
il of Vinegar, a little Jamaica Felge 
| an 
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and whole Pepper, a large handful of Sah 
boil them altogether, and when it 18 coll 
put in your Salmon, ſo keep it for Uſe : | 
your pickle don't keep you muſt 0 i 

it. 
Pou may collar Pike the ſame Way. 


127. To make an Oyſter Pye. 


Take a pint of the largeſt Oyſters \ 50 
can get, clean them very well in their ow 
Liquor, if you have not Liquor enough ad 
to them three or four Spoonfuls of Water 
take the Kidney of a Loyn of Veal, cut 
in thin Slices, and ſeaſon it with a litt 
Pepper and Salt, lay the Slices in the botton 
of the Diſh, (but there muſt be no Paſte! 
the bottom of your Diſh) cover them wit 
the Oyſters, ſtrow over a little of the ſe 
ſoning you did for the Veal; t ke the Ma 
row of one or two Bones, lay it over you 
Oyſters, and cover them with Puff: paft 
When it is baked take off the Lid, | 
into it a Spoonful or two of white Win 
ſhake it up altogether, and ſerve it up. 
It is proper fot a Side-diſh, either i 
Noon or Night, 


128. To butter Crab and Lobſter. | 


| Drefs all the Meat out of the Belly a 
Claws of your Lobſter, put it into a * 


(75) 


un, with two or three Spoonfuls of Wa- 
er, a Spoonful or two of white Wine 
inegar, a little Pepper, ſhred Mace, and 
Lump of Butter; ſhake it over the Stove 
till it be ver; hot, but do not let it boil, 
jf you do it will Oil; put it into your 
Diſh, and lay round it your ſmall Claws: 
It is as proper to put it in Scallop Shells 48 
on a Diſh. | 


129. To roaſt a Lobſter. 


If your Lobſter be alive tye it to the 
pit, roaſt and baſte it about half an Hour ; 
If it be boiled you muſt put it in boiling 
Water, and let it have one Boll, then lye 
tin a Dripping-pan and baſte it; when 
you lay it upon the Diſh ſplit the Tail, and 
Jay it on each Side, ſo ſerve it up with a 
little melted Butter in a China Cup. 


130. To mate @ quaking Pudding. 


Take eight Eggs and beat them very 
rell, put to them three Spoonfuls of Lon- 
don Flower, a little Salt, three Jills of 
Cream, and boil it with a Stick of Cinna- 
mon and a Blade of Mace; when it is cold 
mix it to your Eggs and Flower, butter 
your Cloth, and do not give it over much 
room in your Cloth; about half an Hour 
will boil it; you mult turn it in che boil- 
80 e ing 
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ing cr the Flower will ſettle, ſo ſerve it yy 
with a little melted Butter. 


121, A Hunting Pudding. 


Take a pound of fine Flower, a pound 
of Beet- ſuet ſhred fine, three Quarters of: 
pound of Currants well cleaned, a Quarten 
of Raiſins ſtoned and: ſhred, frve Eggs, 
little Lemon pcel ſhred fine, half a Nutmeg 
grated, a Jill of Cream, a little Salt, aboy 
two Spoonfuls of Sugar, and a little Bran. 
dy, fo mix all well together, and tye it 
up tight in your Cloth; it will take tus 


Hours boiling ; you muſt have a little white 


Wine and Putter for your Sauce, 
+: 32. AC lve's Foot Pudding. 


Take two Calve's Feet, when they au 
cleaned boil them as you would for Eating; 


take out all the Ponrs.; when they are cold 
ſhred them in a wooden Bowl as ſmall «fl 


: Pread-crumbs ; then take the Crumbs of 1 
penny Loaf, three Quarters of a pound of 
Beef-ſuet ſhred fine, grate in half a Nut. 


meg, take half a Pound of Currants well 


waſhed, half a Pound of Raiſins ſtoned 
and ſhred, half a paund of Sugar, fix Eggs, 


and a little Salt, mix them all together very 

well, with as much Cream as will wet them, 

fo butter your Cloth and ty e it up tight * 
WI 


% 


T-., 
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ll take two Hours boiling; you muſt 
ve a little Sack and Butter for the Sauce; 
ju may if you pleaſe ſtick it with a little 
range, and ſerve it up. 


Up 


133. A Sagoo Pudding. 


ind 

Take three or four Ounces of Sagoo, and 
mich it in two or three Waters, ſet it on to 

, Wii in a Pint of Water, when you think 

colt is enough take it up, ſet it to cool, and 


ake halt of a candid Lemon ſhred fine, 
rate in half of a Nutmeg, mix two Ounces 
Jordan Almonds blanched, grate in three 
Dunces of Biſket if you have it, if not a 
ew Bread-crumbs grated, a little Roſe-water 
d half a Pint of Cream; then take fix 
cos, leave out two of the Whites, beat 
hem with a Spoonful or two of Sack, put 
hem to your Sagoo, with about half a 
Pound of clarified Butter, nix them all to- 
gether, then ſweeten it with fine Sugar, 
put in a little Salt, and bake it in a Diſh 
With a little Puff-ꝑaſte about the Diſh Edge, 
when you ſerve it up you may ſtick a little 
Citron or candid Orange, or any Sweet- 
meats you pleaſe, 


134. 4 Marrow Pudding. 


Take a penny Loaf, take off the Out- 
kde, then cut one half in thin Slices; take 


IX OE tho 


and. peel them, take the red part of the Ca 


ctee it a Quart of Milk, when it is cold pu 
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the Marrow of two Bones, half a Pound gf 
Currants well cleaned, ſhred your Marre 
and ftrinkle a little Marrow and Currant 
over the Diſh; if you have not Matrroy 
enough you may add to it a little Beef-ſue 
ſhred line; take five Eggs and beat them 
very well, put to them three Jills of Milk, 
grate in half a Nutmeg, ſweeten it to your 
Laſte, mix all rogerher, pour 1t over your 
Pudding, and ſave a little Marrow to ſtrin- 
ke over the Top of your Pudding; when 
you ſend it to the Oven lie a PofF-pal 
round the Diſh Edge. 


133. A Carrot Pudding. 
Take three or four clear red Carrots, bol 


rot, beat it very fine in a Marble Mortar, 

ut to it the Crumbs of a penny , Loaf, ſi 
. „ half a Pound of clarified Butter, tuo 
or chree Spoonfuls of Roſe- Water, a littl 
Lemon · peel ſhred, grate in a little Nutmeg, 
mix them well rogether, bake it with a Pu. 
paſte round your Diſh, and have a lit 
white Wine, Butter and Sugar, for thi 


Sauce. 
136. ground Rice Pudding. 
Take half a Pound of ground Rice, half 


1 
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to it five Eggs well beat, a Jill of Cream, a 
little Lemon-peel ſhred fine, half a Nutmeg 
grated, half a Pound of Butter, and half a 
Pound of Sugar, mix them well together, 

ut them into your Diſh with a lick Salt, 
ind bake it with a Puff-paſte round your 
Diſh ; have a little Roſc-water, Butter and 
Sugar to pour over it; you may prick in it 
candid Lemon or Citron if you pleaſe. 


Half of the above Quantity will make a 
Pudding lor a fide Diſh. 


137. A Potator Pudding. 


Take three or four large Potatoes, boil 
them as you would do for Eating, beat them 
with a little Roſe-water and a Glaſs of Sack 
in a Marble Mortar, put to them half a 


Pound of Sugar, fix Eggs, half a Pound 
of melted Butter, half a Pound of Cur- 


rants well cleaned, a little ſhred Lemon- 


peel, and candid Orange, mix all together, 
and ſerve it up. 


138. An Apple Pudding. 


Take half a dozen large Codlins or Pip- 
pins, roaſt them and take out the Pulp; 
take eight Eggs, (leave out ſix of the 
Whites) half a pound of fine Powder 
Sugar, beat your Eggs and Sugar well to- 
8ether, and put to thera the pulp of your 

Apples, * 
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Apples, half a Pound of clarified Butter, 
a little Lemon- peel ſhred fine, a handful of 
Bread-crambs or Eiſket, four Ounces of 
candid Orange or Citron, and bake it t with 
a thin Paſte under it. 


139. An Orange Pudding. 


Take three large Seville Oranges, the 
cleareſt Kind you can get, grate off all the 
Out- rhine; take eight Eggs, (leave out ſix 
of the Whites) half a Pound of doubbe 
refin'd Sugar, beat and put it to your Eggs, 
then beat them beth together for halt an 
Hour; take three Ounces ; of ſweet Almonds 
blanched, beat them with a Spoonful or two 
of fair Water to keep them from Oiling, 
half a Pound ot Butter, melt it without 
Water, and the Juice of two Oranges, 
then put in the Rais of your Oranges, 
and mix all together; lay a thin Paſte over 
your Diſh and bake it, but not in too bot 
an Oven. 


140. An 8 Pudding another IWay. 


Take half a pound of c ndid Orange, 
cut them in thin Slices, and beat them in a 
Marble Mortar to a Pulp; take ſix Eggs, 
(leave out half of the W hites) half a pound 
of Butter, and the Juice of one Orange; 
mix them together, and ſweeten it with fine 
* 


($1. ) 
powder Sugar, then bake it with a thin Paſte 
under it. | | : 


141. An Orange Pudding another Way. 


Take three or four Seville Oranges, the 
cleareſt ſkins you can get, pare them very 
thin, boil the Peel in a pretty Quantity of 
Water, ſhift them two or three Times 
in the boiling to take out the bitter Taſte, 
when it is botled, you muſt beat it very 
fine in a Marble Mortar; take ten Eggs, 
leave out ſix of the Whites) three Quar- 
tets of a Pound of Loaf-Sugar, beat it and 
put it to your Eggs, beat them together 
for half an Hour, put to them half a 
Pound of melted Butter, and the Juice of-. 
two or thiee Oranges, as they are of Gogd- 
nefs, mix all together, and bake it with a 
thin Paſte over your Diſh. | EY 

This will make Cheeſe-Cakes as well as. 
a Pudding. BY: 


142. An Orange Pudding another May. 


Take five or ſix Seville Oranges, grate 
them and make a Hole in the Top, take 
out all the Meat, and boil the ſkin very. 
tender, ſhifting them in the boiling to take! 
off the bitter Taſte ; take half a pound of 
long Biſket, ſlice and ſcald them. with a 
little Cream, beat fix Eggs and put to your 

'4 | Biſket 


— 
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Bifſket z take half a Pound of Currants, waſh 


them clean, grate in half a Nutmeg, put ig 


a little Salt and a Glaſs of Sack, beat all to. 
gether, then put it into your Orange Skins, 
tye them tight in a Piece of fine Cloth, eve. 
ry one ſeparate ; about three Quarters of an 
Hour will boil them: You muſt have a lit. 
tle white Wine, Butter and Sugar for Sauce, 


143. To make an Orange Pye. 


Take half a Dozen Seville Oranges, chip 
them very fine, as you would do for pre. 
ſerving, make a little Hole in the Top, and 


ſcope out all the Meat, as you would do an} 


Apple, you muſt boil them whilſt they are 
tender, and ſhift them two or three Times 
to take off the bitter Taſte ; take ſix or 
eight Apples, according as they are in big: 
neſs, pare and ſlice them, and put to them 
part of the Pulp of your Oranges, and pick 
out the Strings and Pippins, put to them 
half a pound of ſine Powder Sugar, ſo boil 
it up over a flow Fire, as you would do for 
Puffs, and fill your Oranges with it; they 
muſt be baked in a deep delf Diſh with no 
Paſte under them; when you put them into 
'y. vr Diſh put under them three Quarters ol 
a Pound of fine powder Sugar, put in as 
much Water as will wet your Sugar, and 
put your Oranges with the open Side upper: 
moſt; it will take about an Hour _ 
| "a 


— 
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Ant baking in a flow Oven; lye over them 
ght Puff-paſte ; when you diſh it up take 
of the Lid, and turn the Oranges in the 
pye, cut the Lid in Sippets, and ſet them 
it an equal Diſtance, ſo ſerve it up. 


144. To make a quaking Pudding 
another Way, 
Take a pint of Cream, boil it with one 
Stick of Cinnamon, taice out the Spice when 
it is boiled, then tai. the Yolks of eight 
Eggs, and four Whites, beat them very 
well with ſome Sack, and mix your Eggs 
W with the Cream, a little Salt and Sugar, 
half a penny wheat Loaf, a Spoonful of 
Flower, a Quarter of a Pound of Almonds 
blanch'd and beat fine, beat them altogether, 
wet a thick Cloth, flower it, and put it in 
when the Pot boils ; it muſt boil an Hour 
at leaſt, melted Butter, Sack and Sugar is 
Sauce for it; ſtick blanch'd Almonds and 
candid Orange- peel on the Top, ſo ſerve 
it up. 


143. To make Plumb Porridge. 


| Take two ſhanks of Beef, and ten Quarts 
of Water, let it boil over a ftow Fire till it 
de tender, and when the Broth is ſtrong, 
Krain it out, wipe the Pot and put in the 
"BW Broth again, ſlice in two penny Loaves thin, 
cutting of the Top and Pottom, put * 


| 
b 
| 
| 
| 


and two raw Eggs, mix all together with a 
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of the Liquor to it, cover it up and let it 
ſtand ſor a quarter of an Hour, ſo put il fe 
into the Pot again and let it boil a Quarter Si 
of an Hour, then put in four Pound of Cur. yc 


rants, and let them boul a little; then .put 
in two Pound of Raiſins, and two pound 
of Prunes, let them boil ti] they ſwell ; then 
put in a Quarter of an Ounce of Mace, 2 
few Cloves beat fine, mix it with a little 
Water, and put it into out Pot; allo x 
pound of Sugar, a little Salt, a Quart or 
better of Claret, and the Juice of two or 
three Lemons or Verjuice ; thicken it with 
Sagoo inſtead of Bread; ſo put it in ear 


then Pots, and keep it for Uſe. 


146. To make a Palpatoon of Pigeons. 


Take Muſhrooms, Pallate, Oyſters and 
Sweet-breads, fry them in Butter, put all 
theſe in a ſtrong Gravy, heat them over the 
Fire, and thicken them up with an Egg 
and a little. Butter; then take ſix or eight 
Pigeons, truſs them as you would for bak. 
ing, ſeaſon them with Pepper and Salt, and 
lay on them a Cruſt of forc'd Meat as fol 
lows, viz. A Pound of Veal cut in little 
Bits, and a pound and a half of Marrow; 
beat it together in a Stone Mortar, after it 
is beat very fine, ſeaſon it with Mace, Pep- 
per and Salt, put in the Volks of ſour Eggs, 


lew 


15 
few Bread · crumbs to a Paſte : Make the 
Sides and Lid of your Pye with it, then put 
your Ragoo into the Diſh, and lay in your 
Pigeons with Butter; an Hour and a half 
will bake 1t. 


147. To fry Cucumbers for Mutton Sauce. 


You muſt brown ſome Butter in a Pan, 
and cut ſix middling Cucumbers, pare and 
lice them, but not over thin, drain them 
from the Water, then put them into the 
Pan, when they are fried brown put to them 
a little Pepper and Salt, a Lump of Butter, 
1 Spoonful of Vinegar, a little ſhred Onion, 
and a little Gravy, not to make it too thin, 
ſo ſhake them well together with a little 
Flower, 


You may lay them round your Mutton, or 
they are proper for a Side-diſn. 


148. To force a Fowl, 


Take a good Fowl, pull and draw it, 
then lit the ſkin down the- Back, take the 
Fleſh from the Bones, and mince it very 
well, mix it with a little Beef ſuet, ſhred'a 
Jill of large Oyſters, chop a Shalot, a little 
grated Bread, and ſome ſweet Herbs, mix 
all together, ſeaſon it with Nutmeg, Pepper 
and Salt, make it up with Volks of Eggs, 
put it on the Bones and draw the ſkin over 


263 


it, ſew up the Back, cut off the Beg, and 
| put the Bones as you do a Fowl for boiling, 
tye the Fowl up in a Cloth; an Hour will 


boil it. For Sauce take a few Oyſters, ſhred 
them, and put them into a little Gravy, with 
a Lump of Butter, a little Lemon-pee! ſhred, 
and a little Juice, {thicken it up with a little 
Flower, lye the Fowl on the Diſh, and pour 
the Sauce upon it; you may fry a little of 
the forc'd Meat to lay round. Garniſh your 
Diſh with Lemon; you may ſet it in the 
Oven if you have Convenience, only rub 
' over. Ae Tolk anne corn 
Th e 


44 "To 0 — Strawberry and Rafbery For. 


Take a pint of Raſberries, ſqueeze and 
Krain the Juice, with a Spoonful of Orange 
Water, put to the Juice ſix Ounces of fine 
Sugar, and boil it over the Fire; then take 
a pint of Cream and boil it, mix them to- 
gether, and heat them over the Fi ire, but 
Not to boil, if it do it will curdle ; ftir it til 
it be cold, put it into your Baſon and Kee 
it for Uſe. | 


150. To make a Poſſet with Almonds. 


Blanch and beat three Quarters of a Pound 
of Almonds, ſo fine that they will ſpread 
betwixt your Fingers like Eutter, put in 
Water as you beat them to keep them from 
Oiling 3 3 


\ 
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Oilingz take a pint of Sack, Cherry or 

Goofeberry Wine, and ſuceten it to your 
fate wich double refin'd Sugar, make it 
wiling Hlot; take the Almonds, put to 
Juen a little Water, and boil the Wine and 
\ MW Almonds together; take the Yolks of four 
Eggs, and beat them very well, put to them, 
three or four Spoonfuls of Wine, then pur 
t into your Pan, by Degrees, ſtirring it all 
the while; when it begins to thicken cake it 
off, and ſtir it a little; put it into a China. 
Diſh, and ſerve it up. 


151. To make Dutch Beef 


Take the lean Part of a Butteck of Beef 
wy, rub it well with brown Sugar all over, 
and let it lye in a Pan or Tray two or three 
Hours, turning it-three or four Times; then 
alt it with: common Salt, ard two Ounces 
of Saltpetre ; let it lye a Fortnight, turning 
tevery Day, then roll it very ſtraight, and 
put it into a Cheeſe Preis Day and Night, 
ben take off the Cloth and hang it up to dry 
n the Chimney; when you boil it let it be 
bolled very well, it will cut in Shivers like 
Dutch Beef. 8 


8 Is may do a Leg of 3 che fame 
ay 


ol. 252: To make Pu Vany e 


ad Take e part of a 1 2 of Pork or Veal, pick 
Woes 0 


. 
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fn clean from the Skin or Fat, put to ce 
Pound of Nan Meat æ Pofifid of Beet Wg 
pick'd from the Skins, ſhred the Mear: ang: 
Suct ſeparate and very fine, mix them welt: 
together, add a large handful of green Sager 
red ver y ſmall; ſeaſon it with Pepper and 
Salt, mix it well, preſs it down hark! in an 
carthen Pot, and keep i it for Ufe. 

When you uſe them roll them up Aich h 
much Egg as will make them roll ſmooth; 
in rolling them up make them about the 
length of you Fingers, and as thick as twg 
Fingers; try them in Butter, which muſt be 
boiling hot before you can put them in, and 
leep them rolling about in the Pan; Wheth 
they arc fried through they are enough. 


I 5 3- T, Y make an Amblet of alla” 6 


Take four White:s and two Volks of Eggs, 
a Pint of Cream, a little Flower, a Nutmeg 
grated, a little Salt, anda Jill of cls 
mix all together, and fry it Brown. 

This is proper for a ſide Diſh either fo 


Noon or Night, 


154% To note a common * Pudding, 


Take five Eggs, beat them well with 
little Salt, put in three Spoonfuls of fine 
Flower, take a Pint of New Milk and beat 
them well together, then take a Cloth, but- 


ter and flower ir, but do not give at ar 
muc 
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| eb todm in tlie Cloth ; an Hour wall boil... 
giving it a tut; every now and then at 
firſt putting in, or elſe the Meal will fet- 
t the bottom; have a little plain Butter 
$zucey and ſerve it up. 


155. 70 make @ boiled 7 anſey. 


T ake an old penny Loaf, cut off the out 
, lice it thin, put to it as much hot 
am as will wet it, ſix Eggs well beaten, 
little ſhred Lemon-peel, grate in a little 


meg, and a little Salt; green it as you 
your baked Tanſey, ſo tye it up in a 
(With and boil it; it will take an Hour and 


Quarter boiling; when you diſh it up 
kit with candid Orange, and lay a Seville 
ange cut in Quarters round the Diſh ;, 
e it up with melted Butter. 


156. A Tanſey another May. 


Take an old penny Loaf, cut off the our 
uit, flice it very thin, and put to it as 
ch hot Milk as will wet it; take ſix E. gg, 
at them) very well, grate in half an Nut- 
gya little ſhred Lemon- peel, half a Pound 


* 


W. clarified Butter, halt a Pound. of Sugar; 
Aa little Sat; mix them well together. 
ine green our Taxſey, Take a handſul or twg 


dpinage, a handtub of Tanſey, and a hand- 
of Sarrel, clean them and. beat them in a 
able Moz tar, or grind it as you would do 

13 Grecnlauce, + 
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Greenſauce, ſtrain it through a Linen Cloth 
into a Baſon, and put into your Tanſey'sWz 
much of the Juice as will green it, pour over 
tor the Sauce a little white Wine, ' Butter 
and Sugar; lay a Rim of Paſte round you 


ith and bake it; when you ſerve it up cu 
a Scrille Orange in Quarters, and lay iMi 
ound the Edge of the Diſh, [ 


WP - 


157. To make Rice Pancakes. 


Take half a Pound of Rice, waſh and 
ck it clean, cree it in fair Water till it b 
a lelly, when it is cold take a Pint of Crea 
anch the Yolks of four Eggs, beat them ve 
ele together, and put them to the Rice 
1th grated Nutmeg and ſome Salt, the 
zun in half a Pound of Butter, and as mud 


lower as will make it thick enough to fr 
with as little Butter as you can, 
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158. To make Fruit ÞFritters. 


Take a penny Loaf, cut off the out Cru 
ſuce it, put to it as much hot Milk as w. 
wet it, beat five or ſix Eggs, put to them 
quarter of a Pound of Currants well cleane 
and a little candid Orange ſhred fine, ſom 
them well together, drop them with a Spo 
into a ſtew Pan in clarified Butter; have 
little white Wine, Butter and Sugar for yc 
Sauce, put it into a China Baſon, 85 yo 

| ritt 
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Fritters round, grate alittle Sugar over them, 
and ſerve them up. ner 


139. To make white Puddings in Skins, 


Take half a Pound of Rice, cree it in 
Milk whilſt it be ſoft, when it is creed put 
it into a Cullinder to drain, take a penny 
Loaf, cut off the out Cruſt, then cut in in 
hin Slices, ſcald it in a little Milk, but do 
not make it over wet; take ſix Fggs and 
beat them very well, a Pound of Currants 
well cleaned, a Pound of Beef-ſuet ſhred 
fine, two or three Spoonfuls of Roſe Water, 
half a Pound of powder Sugar, a little Salt, 
a quarter of an Ounce of Mace, a large 
Nutmeg grated, and a ſmall Stick of Cina- 
mon; beat them together, mix them very 
well, and put them into the Skins; if you 
find it be too thick put to it a little Cream; 
ou may boil them near half an Hour, if 
will make them keep the better. 


160. To make black Puddings. 


Take two Quarts of whole Oatmeal, pick 
it and half boil it, give it robm in your 
Cloth, (you muſt do it the Day before you 
uſe it) put it into the Blood while it is warm, 
with a handful of Salt, ſtir it very well, beat 
eight or nine Eggs in about a Pint of Cream, 
and a Quart of Bread-crumbs, a handful ar 
two of Maſlin Meal drefs'd through a hair 

N Sieve, 


* 
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Sieve, if vou have it, if not put in Wheat. | 
flower; to this Quantity you make put an een 
Ounce of Jamaica Pepper, an Qunce of | 
black Pepper, a larg+ Nutmeg, and a little 
more Sait, Sv -et-inarjoram and Thyme, if 
they be green :hred them fine, if dry rub 
: — to Powder, mix them wel together, 
and if it be too thick put to it a little ilk; 
take four Pound of Beef: ſuet, and four pound wu 
of Lard, ſkin and cut it in thin Pieces, put 
it into your Blood by Handtuls, as you fil 
your Puddings; "bo they are filled and 
ty'd, prick them with a. Pin; it will keep 
them from burſting in the boiling ; ( you 
muſt boil them twice) cover them cloſe and 
it will make them Black, 


161. An Orange Pudding another Way, 


Take two Seville Oranges, the largeſt 
and cleareſt you can get, grate off the outer 
Skin with a clean Grater; take eight Eggs, 
have out two of the Whites) half a Pound 
of. Loaf Sugar, beat it very fine, put it 0 
your Eggs, and beat them for an Hour, put 
to them half a Pound of clarihed Butter, and 
four Ounces of Almonds blanch'd, and beat 
them with a liule Roſe- Water; put in the 
Juice, of. the Oranges, but mind you don't 

put in the Pippins, and mix all together; 
babe it with a chin. Paſte over the bottom 
of 
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the Diſh. It muſt be baked in a ſow 
ven. 


162. To make Arple Fritters. 


Take four Eggs and beat them very well, 
ut to them four Spoonfuls of fine Flower, 
little Milk, about a quarter of a Pound of 


m very well together; you mult nor 
nake it very thin, it you do it will not flick 
>the Apple; take a middling Apple and 
are it, cut out the Core, and cut the reſt 
n round Slices about the thickneſs of a Shil- 
ng; (you may take out the Core after you 


ltcle Lard in a ſtew Pan, or any other 
jeep Pan; then take your Apple every 
lice ſingle, and dip it into your Blatter, let 
your Lard be very hot, ſo drop them in; 
you muſt keep them turning whilſt enough, 
nd mind that they be not over Brown; as 
jon take them out lay them on a Pewter 
Diſh before the Fire whilſt you have done ; 
ave a little white Wine, Butter and Sugar 


MWugar, and ſerve them up. 


163. To make an Herb Pudding, 


Take a good Quantity of Spinage and 
Parlley, a little Sorrel and mild Thyme, put 
o them a handful of great Oatmeal creed, 
ſhred 
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ugar, a little Nutmeg and Salt, ſo beat 


ave cut it with your Thimble) have ready 


Wor the Sauce; grate over them a little Loaf 
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ſhred them together till they be very fan 
put to them a Pound of Currants, well way 
ed and cleaned, four Eggs well beaten. in el c 
Jill of good Cream; if you would have Mb. 
ſweet, put in a quarter of a Pound of Sugar 
a little Nutmeg, a little Salt, and a handy 
of grated Bread; then meal your Cloth be, 
fore you put it in cloſe to boil; it will take 
as much boiling as a Piece of Beet, 


Ta 


164. To make 4 Pudding for a Hare. 


Take the Liver and chop it ſmall wit 
ſome Thyme, Parſley, Suet, Crumbs of 
Bread mixt, with grated Nutmeg, Pepper} 
Salt, an Egg, alittle fat Bacon and Lemon 
peel; you muſt make the Compoſition very 
ſtiff, leaſt it ſhould diſſolve, and ou wol 
your Pudding. 


* 


165. To make a Bread Pudding. 
Tanke three Jills of Milk, when boiled, 
take a penny Loaf ſliced thin, cut off the 
out Cruſt, put on the boiling Milk, let it 
ſtand cloſe covered till it be cold, and beat 
it very well till all the Lumps be broke; 
take five Eggs beat very well, grate in a 
little Nutmeg, ſhred ſome-Lemon-peel, and 
a quartet of a Pound of Butter or Beet-ſuet, 
with as much Sugar as will ſweeten it; and 


Currants as many as you pleaſe ; let them oh 
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| cleaned 3 ſo put them into your Diſh, 
nd bake or boil it. 


166. To make Clare Pancakes. 


Take five or ſix Eggs, and beat them 
ry well with a little Salt, put to them two 

three Spoonfuls of Cream, a Spoonful of 

ge Flower, mix it with a little Cream; 

ke your Clare and wafh it very clean, wipe 

with a Cloth, put your Eggs into a Pan, 
| to cover your Pan bottom, lay the Clare 

Leaf by Leaf, - whilſt you have covered 

dur Pan all over; take a Spoon, and pour 

ner every Leafe till they are all covered; 
hen it is done lay the brown Side upwards, 
nd ſerve 1t up. | 8 


167. To make a Liver Pudding. 
Take a pound of grated Bread, a Pound 
f Currants, a Pound and a half of Marrow 
nd Suet together cut ſmall, three quarters 
fa Pound of Sugar, half an Ounce of Cin- 
mon, a quarter of an Ounce of Mace, a 
Pit of grated Liver, and ſome Salt, mix 
together; take twelve Eggs, (leave out 
alf of the Whites) beat them well, put 
o them a Pint of Cream, make the Eggs 
nd Cream warm, then put it to the pud- 
ding, ſtuff and ftir it well together, ſo fill 
tem in. Skins; put to them a few blanch d 
Almonds ſhred fine, and a Spoonful or wy, 
© 


E = ; 
of Roſe-Water, io keep them for UM. 


168. To make Oatmeal Fritlers, 


Boil a Quart of New Milk, ſteep a h. 
of fine Flower of Oatmeal in it ten or twel 
Hours, then beat four Eggs in a little Milk 
ſo much as will make it like thick Blatte 
drop them in by Spoonfuls into freſh Butt, 
a Spoonful of Butter in a Cake, and or 
Sugar over them; have Sack, Butter an 
Sugar for Sauce, 


169. To make Apple Duntflins. 


Take half a Dozen Codlins, or any oths 
good Apples, pare and core them, make 
little cold Butter Paſte, and roll it up abo 
the Thickneſs of your Finger, ſo lap roun 
every Apple, and tye them ſingle in af 
Cloth, boil them in a little Salt and Water 
and let the Water boil before you put the 
in; half an Hour will boil them ; you mul 
have for Sauce a little. white Wine and But 
ter; grate ſome Sugar round the Diſh, an 
terve them up. 


170. To make Herb Dumplins. 


Take a Penny-loaf, cut off the out Crull 
and the Reſt in Slices, put to it as much hd 

Milk as will juſt wet it, take the Volks an 
Whites of fix Eggs, beat them with tv 
Spoonfuls of Powder Sugar, half a Nit 
mes 


of 
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and a little Salt, ſo put it to your Bread ; 
4 half a Pound of Currants well cleaned, put 
1 to your Eggs, then take a handful of the 
let Herbs you can get, gather them ſo 
ul that the 1 aſte of one be not above the 
b. waſh and chop them very ſmall, put as 
iy of them in as will make a deep Green, 
ont put any Parſley amongſt them, nor any 
er ſtrong Herb) ſo mix them all together, 
boil them in a Cloth, make them about 
bigneſs of middling Apples; about half an 
wr will boil them; put them into your Diſh, 
1 have a little candid Orange, white Wine, 
ter and Sugar for Sauce, ſo ſerve them up. 


17m. To make Marrow Tarts, 


0 a Quart of Cream put the Volks of 
tic Eggs, half a Pound of Sugar, ſome 
ten Mace and Cinnamon, a little'Salt and 
e Sack, fet it on the Fire with half a Pound 
Biſkets, as much Marrow, a little Orange- 
d and Lemon-peel ; ftir it on the Fire till 
becomes thick, and when it is cold put it in- 
i Diſh with Pufl-paſte, then bake it gently. 
low Oven. | | 41 $7 bs 


0 


172, To make plain Fruit Dumplins. 


e as much Flower as you would have! 
ins in Quantity, put to it a Spoonful of 
ger, a little Salt, a little Nutmeg; a Spoon- 
4 üght Yeaſt, and halfa Pound of Currants 
il waſhed and cleaned; ſo knead them the 
nels you'do a common Dumplin; you' muſt 
Re wiite Wine, Sugar and Butter for Sauce; 
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you may boil them either in a Cloth or yy 
out; ſo ſerve them up, 


17 3. To make Oyſter Loaves. 


Take half a Dozen French Loaves, x 
them and make a little Hole at the Top, u =: 
out all the Crumbs, and fry them in bad 
they be Criſp ; when your Oy ſters are ſtews 
put them into your Loaves, cover them up 
fore the Fire to keep hot whilſt you want then 
{o ſerve them up. 

They are proper either for a ſide Dif 
middle Diſh. 

You may make Cockle Leaves or Muſhroe 
Loaves the ſame Way. 


174. To make a Gooſeberry Pudding. 


Take a Quart of green Gooſeberries, pic 
coddle, bruife and rub them through ah 
Sieve to take out the Pulp ; take ſix Spoon 
of the Pulp, ſix Eggs, three Quarters 0 
Pound of Sugar, half a Pound of clarified B 
ter, a little Lemon-peel ſhred fine, a handl 
of Bread-rumbs, or Biſket, a Spoonful of Ro 
Water or Orange-flower Water; mix the 
well together, and bake it with Paſte rou 
the Diſh ; you. may add Swectmeats if 
ease. 


175. To make an Fel Pye. 


Caſe and clean the Eels, ſeaſon them wi 
a little Nutmeg, Pepper and Salt, cut them 
long Pieces, you muſt make your Pye wi 
hot Butter Paſte, let it be On writ a 3 
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aſt; lay in your Eels length Way, putting 

them a little freſh Butter; ſo bake them. 

Fel Pyes are good and eat very well with 
rants, but if you put in Currants you muſt 

uſe any black Pepper, but a little Jamaica 


pper. 
176. To make a Turbot-Head Pye. 


Take a middling Turbot-Head, pretty well 
of, waſh it clean, take out the Gills, fea- 
it pretty well with Mace, Pepper and Salt, 
put it into a deep Diſh with half a Pound 
Butter, cover it with light Puff- paſte, but 
none in the Bottom; when it is baked take 
the Liquor and the Butter that it was baked 
put it into a Sauce-pan with a Lump of 
h Butter and Flower to thicken it, with an 
hove and a Glaſs of white Wine, ſo pour 
into your Pye again over the Fiſh ; you may 
round half a dozen Yolks of Eggs at an 
ml Diſtance z when you have cut off the 
d, lie it in Sippets round your Diſh, and 
e it up, 


1. To make a Caudle for a ſweet Veal Pye. 


Take about a Jill of white Wine and Ver- 
Ice mixed, make it very hot, beat the Yolk. 
lan Egg very well, and then mix them to- 
ther as you would do mulPd Ale; you mult 
teten it very well, becauſe there is no Sugar 
tie Pye, 

This Caud'e will do for any other Sort of 
ſe that is ſweet. ny ' 


12 | 178. Ta 
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vour Tins, prick them in the Inſide, and 
ba' & them; then you may ſerve them up ing 


it, if fried take Care that you do not let it“ 
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178. To make feveet-meat Tarts, 


Make a little Shel}-paſte, roll it, and h 


ſort of Sweetmcats, what you plcaſe, 
You may have a different ſort every D; 


do but keep. your Shells bak'd by you. 


179. To make Orange Tarts. 


Take two or three Seville Oranges and bi 
them, ſhift them in the boiling to take outt 
Bitter, cut them in two, take out the Pippi 
and cut them in Slices; they muſt be baked 
criſp Paſte ; when you fill the Petty-pans, i 
in a Layer of Oranges and a Layer of Sug; 
(a Pound will ſweeten a Dozen of ſmall Ti 
if you do not put in too much Orange) ba 
them in a ſlow Oven, and Ice them over, 


180. To make @ Tanſey another Way. 


Take a Pint of Cream, ſome Biſkets wit 
out Seeds, two or three Spoonfuls of fine Flowe 
nine Eggs, leaving out two of the White 
ſome Nutmeg, and Orange-flower Water, 
little Juice of Tanſey and Spinage, put it in 
a Pan till it be pretty thick, then fry or bak 


over brown, Garniſh with Orange and Sug: 
ſo f.rve it up. 


181. A good Paſte for Tarts. 


Take a Pint of Flower, and rub a quatt 


of a Pou .d of Butter into it, beat two Eg 
wit 
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ch a Spoonful of double refin'd Sugar, and 
o or three Spoonfuls of Cream to make it 
to Paſte; work it as little as you can, roll it 
at thin ; butter your Tins, duſt on ſome 
lower, they lay in your Paſte, and do not fill 
dem too full. 5 a 


182. To make tranſparent Tarts. 


Take a Pound of Flower well dried, beat 
ne Egg till it be very thin, then melt almoſt 
reequarters of a Pound of Butter without Salt, 
nd let it be cold enough to mix with an Egg, 
den put it into the Flower and make your 
alte, roll it very thin; when you are ſetting 
em into the Oven wet them over with a little 
Wir Water, and grate a little Sugar; if you 
ge them rightly they will be very fine. 


183. To mate a Shell Paſte. 


Take half a Pound of fine Flower, and a 
wrter of a Pound of Butter, the Volks of two 
ggs and ohne White, two Ounces of Sugar 
nel y ſifted, mix ail theſe together with a lit- 
e Water, and roll it very thin whilſt you can 
e through itz when you Lid your Tarts prick 
lem to keep them from Bliſtering ; make 


te to roll them even, and when you bake them 


184. To make Paſte for Tarts. 


Take the Yolks of five or ſix Eggs, juſt as 
ou would have Paſte in Quantity; to the 
lolss of ſix Eggs put a Pound of Butter; work. 
e Butter with your Hand whilſt it take up 
12 als 
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all the Eggs, then take ſome Londorr Floxe 
and work it with your Butter whilſt it comes g 
a Paſte, put in about two Spoonfuls of Ly 
Sugar beat and fitted, and about halt a [ill gf 
Wa acer; when you Wks wrought it wel] toge 
ther it is fit for Uſe. 

This is a Paſte that ſeldom runs if it be eve 
rolld ; roll it thin, but let your Lids be thin 
than your Bottoms; when you have made you 
Carts, prick them over with a Pin to ker 
them from Bliſtering; when you are goingt 
put them into the Oven, wet them over w. 
a Feather dipt in fair Water, and grate og 
them a little double refin'd Loaf Sugar, it wi 
Ice them; but don't let them be "bak'd in 
hot Oven. 


18 5. A ſhort Paſte ſor Tarts. 


Take a Pound of Wheat-flower, and rub! 
very ſmall, three quarters of a Pound of Butter 
rub it as ſmall as the Flower, put to it thut 
Spoonfuls of Loaf Sugar beat and ſifted, tak 
the Yoiks of four Eggs, and beat them ver 
well; put to them a Spoonful or two of Roſe 
Water, and work them into a Paſte, the 
roll them thin, and Ice them over as you d 
the other if you pleaſe, and bake them in 
flow Oven. 


186. E dk; a light Paſte for a Veniſon Pal) 
| or other Pye, 


Take a quarter of a Peck of fine Flower, 0 
as much as you think you have occaſion for 
and to every Quartern of Flower put a Pound 
and 
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da Quarter of Butter, break the third Part 
your Butter into the Flower; tifen take the 
Vhites of three or four Eggs, beat them very 
ell to a Froth, and put to o them as much Wa- 
ras will knead the Meal; do not knead it 
ver (tiff, fo then roll it in the reſt of the But- 
r; you mult roll it five or ſix Times over at 
alt, and ſtrinkle a little Flower over your But- 
revery Time you roll it up, lap it up the 
ofs Way, . and it will be fit for Uſe. 


187. To make a Palle for a landing Pye. 


Take a Quartern of Flower or more if you 
ave Occaſion, and to every Quartern of 
lower put Pound of Butter and a little Salt, 
nead it with boiling Water, then work it 
cry well, and let it lye whilſt it is cold. 

This Paſte is good enough {or a Goole Pye, 
r any other ſtanding Pye. - 


188. Alight Paſte for a Diſh Pye. 


Take a Quartern of Flower, and break into 
ta Pound of Butter in large Pieces, knead it 
ery ſtiff, handle it as lightly as you can, and 
roll it once or twice, then it is fit for Ule.. 


1 189. To make Cheeſe Cakes, 


Take a Gallon of New Milk, make of it a 
tender Curd, wiring the Whey from it, put it 
io a B. ſon, and break three Quarters of a 

Pound of Butter into the Curd, then with a 
N ckan Hand work the Butter and Curd together 
i all the Bu ter be melted, and rub it in a 
ar Sicve with - thę back of a Spoon till all be 
( through ; 
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through; then take ſix Eggs, beat them yi 
. a few Spoonfuls of Roſe- Water or Sack, 
it into your Curd with half a Pound of fine 5 
gar and a Nutmeg grated ; mix them all 
gether with a little Salt, ſome Currants ar 
Almonds; then make up your Paſte off 
Flower, with cold Butter and a little Sugy 
roll your Paſte very thn, fill your Tins wi 
the Curd, and fet them i an Oven, when the 
are almoſt enough take them out, then take 
quarter of a Pound of Butter, with a little Ref 
Water, and part of à half Pound of Sugar, k 
it ſtand on the Coals till the. Butter be meke 
then pour into each Cake ſome of it, ſet the 


in the Oven again till they be Brown; fo kee 
them for Uſe. 


190. To make Goofer Wafers. 


Take a Pound of fine Flower and ſix Egg 
beat them very well, put to them about a [| 
of Milk, mix it well with the Flower, put | 

half a Pound of clarified Butter, half a Pount 
of powder Sugar, half of a Nutmeg, and 
little Saltz you may add to it two or thre 
Spoonfuls of Cream then take your Gooter 
irons and put them into the Fire to heat, whe! 
they are hot rub them over. the firſt Time wit 
a lictle Butter in a Cloth, pur your Blatter int 
one ſide of your Goofer-irons, put them inte 
the Fire, and Keep turning the Irons ever 
now and then; (if your Irons be too hot the) 
burn ſoon ) make them a Day or two beton 
you uſe them, only ſet them down before ti 
Fire on a pewter Diſh before you ſerve the 
up; have a little white Wine and Butter f0 


you 
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our Sauce, grating ſome Sugar over them. 


191. To make common Curd Cheeſe-Cakes, 


Take a Pennyworth of Curds, mix them 
vith a little Cream, beat four Eggs, put to 
hem ſix Ounces of clarified Butter, a quarter 
fa Pound of Sugar, half a Pound of Currants 
ell waſhed, and a little Lemon-peel ſhred, a 
Ittle Nutmeg, a Spoonful of Roſe- Water or 
andy, whether you pleaſe, and a little Salt, 
x all together, and bake them in ſmall Petty- 
Dans. | 


192, Cheeſe Cakes without Currants. 


Take five Quarts of New-Milk, run it to a 
ender Curd, then hang it in a-Cloth to drain, 
ab into them a Pound of Butter that is well 
alhed in Roſe- Water, put to it the Volks of 
even or eight Eggs, and two of the Whites; 


* * * O . p 
ſealon it with Cinnamon, Nutmeg and Sugar. 


193. To make a Curd Pudding. 


MM Take three Quarts of New-Milk, put to it 
ide Erning, as much as will break it, when 
W's ſcumm'd break it down with your Hand, 
Wu when it is drained grind it with a Muſtard 
ball in a Bowl, or beat it in a Marble-Mortar 
then take half a Pound of Butter and ſix Eggs, 
aving out three of the Whites; beat the Eggs 
well, and put them into the Curds and Butter, 
pate in, half a Nutmeg, a little Lemon-peel 
bred fine, and Salt; ſweeten it to your Taſte, 
et them all together, and bake them in little 


etty. pans with faſt Bottoms; a quarter of an 
| Hour 
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Hour will bake them; you muſt butter g 
Tins very well before you put them in ; whe 
you diſh them up you muſt lay them t 
wrong Side upwards on the Diſh, and fi 
them with either blanch'd Almonds, candi 
Orange, or Citron cut in long Bits, and gu 
a little Loat-Sugar over them. 


194. To make a ſlipcoat Cheeſe, 


Take five Quarts of New-Milk, a Quart 
Cream, and a Quart of Water, boil your W. 
ter, then put your Cream to it; when you 
Milk is New- Milk warm put in your Erning 
take your Curd into the Strainer, break it a 
little as you can, and let it drain, then put i 
into your Fat, preſs it by Degrees, and lay 
in Graſs, 


195. To make Cream Cheeſe, 


Take three Quarts of New-Milk, one Quart 
of Cream, and a Spoonful of Erning, put them 
together, let it ſtand till it comes to the har 
neſs of a ſtrong Jelly, then put it into the 
Mould, ſhifting it often into dry Clothes, lay 
the Weight of three Pounds upon it, anda 
bout two Hours after you may lay ſix or {eve 
Pounds upon it; turn it often into dry Cloth 
till Night, then take the Weight off, and | 
it lye in the Mould without Weight and Coll 
till Morning, and when it is ſo dry that it dot 
not wet a Cloth, keep it in Greens till fit fot 
Uſe ; if you pleaſe you may pnt a little Salt i 
to it. | 


196. 7 


6167) 


196. To make Pike eat like Sturgeon, 


Take the thick part of a large Pike and 
lle it, ſet on two Quarts of Water to boil 
in, put in a Jill of Vinegar, a large handiul | 
Salt, and when 1t boils put in your Pike, 
t firſt bind it about with coarſe Inkle ; when 
is boiled you muſt not take off the Inkle or 
ning, but let ic be on all the Time it is in 
ting ; it muſt be kept in the ſame Pickle it 
as boiled in, and if you think it be not 
rong enough you mult add a little more Salt 
d Vinegar, ſo when it is cold put it upon 
dur Pike, and keep it for Uſe; before you 
the Pike take out the Bone. 

You may do Scate the ſame Way, and 1n 
Opinion it eats more like Sturgeon. 


197. To Collar Eels. 


Take the Jargeſt Eels you can get, ſkin and 
lit them down the Belly, take out the Bones, 
aſon them with a little Mace, Nutmeg and 
alt; begin at the Tail and roll them up very 
gat, ſo bind them up in a little coarſe Inkle, 
oil it in Salt and Water, a few Bay Leaves, 
little whole Pepper, and a little Alegar or 
inegar; it will take an Hour boiling, accord- 
"gas your Roll is in Bigneſs; when it is 
oiled you muſt tve it and hang it up whilſt 
be cold, then put it into the Liquor that it 
as boiled in, and keep it for Uſe. 

If your bels be ſmall you may robe two or 
uree of them together. 


198. 70 
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„ „ 198. 70 Pot Smells, \ 


Take the freſheſt and largeſt Smelts you 
get, wipe them very well with a clean Cloth 
take out the Guts with a Skewer, (but yg 
muſt not take out the Milt and Roan) ſea 
them with a little Mace, Nutmeg and Sat, 
lie them in a flat Pot; .if you have two In 
you mult lye over them five Ounces of By 
ter; tye over them a Paper, ahd ſet themin; 
- flow Oven; if it. be over hot it will bag 
them and make them look black, an Ho 
will bake them; when they are baked you 
muſt take them our and lay them on a Dif 
to drain, and when they are drained you mult 
put them in long Pots about the length q 
your Smelts; when you lay them in you mull 
put betwixt every Layer the ſame Seaſoning 
as you did before, to make them keep; when 
they are cold cover them over with clarifc 
on ſo keep them for Uſe. 


199. 70 Pickle Smelts. 


Take the beſt and largeſt Smelts you ca 
get, gut, waſh and wipe "them, lye them in 
a flat Pot, cover them with a little white 
Wine Vinegar, two or three Blades of Mact, 
and a little Pepper and Salt; bake them in 
flow Oven, and keep them for Ule, 


200. To ftew a Pike,” 


Take a large Pike, ſcale and clean it, {a 
ſon it in the Belly with a little Mace and Salt 
ſkewer it round, put it into a deep Stew. 

Wit 
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a Pint of ſmall Gravy and a Pint of Cla- 


wo or three Blades of Mace, jet it over 
eve with a flow Fire, end cover it up 
» when it is enough take part of the Li- 
put to it two Ancl: oves, a little Lemon 
| ſhred fine, and thicken the Sauce with 
wer and Butter; before you lye the Hike 
ge Diſh turn it w ith the Back upwarcls, take 
the Skin, and ſerve it up. _ Gurriih ; our 
b with Lemon and Pickle, 


201. Sauce for a Pite. 


ake a little of the Liquor that comes from 
Pike when you take it cut of the Oven, 
o it two or three Anchoves, a little Lem- 
pect fhred, a Spoonſul or wo of White 
ne, Or a little Juice of Lemon, which you 
ale, put to it ſome utter and Flower, make 
Su about the thickneſs of Cicam, put 
0 a Baton or filver oat, and ſet it in your 
u with your Pike; vou may Aa erg your 


eit; youu men have the lane Sauce er a 
lied P:ke, only add a little good Gravy, a 
ſhred Capers, a little Pariley, and a Spoon- 
or two of Oyiter and Cockle Pickle if you 
F K. 


oro to roaſt a Pike with 4 Pudding 
the J. eliy. 


Tate a large Pike, ſcale and clean it, draw 
Take large handful of Bread-crumbs, 
puch Bec f. ſuet ſhred fine, two Eggs, a lit- 


3 hag tle 
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e any Sort of fri-d Fiſt, or broiled if you . 


at the Gills ———To make a Puddirg fer the 


tle Pepper and Salt, a little grated Nute 
little Parſley, Sweet marjoram and Len“ 
peel ſhred fine; fo mix all together, put | 
to the Belly of your Pike, ſkewer it round 
lie it in an earthen Diſh with a Lump of 
ter over it, a little Salt and Flower, ſo ſe 
in the Oven, an Hour will roaſt it. 


203. To dreſs a Cod" s Head. 


Take a Co's Head, waſh and clean it,t 
out the Gills, cut it open, and maxe it to 
rats (if you have not Conveniency of ball 
it you may do it in an Oven, and it will b 
well or better) put it into a Copper Dith 
an Earthen one, lie upon it a little Butter, 


and Flower, and when it is enough take off 
Skin. | 


Sauce for the Ced's Head. 


Take a little white Gravy, about a Pint 
Oylters or Cockles, a little ſhred Lemon pt 
two or three Spoonfuls of white Wine, and 
bout half a Pound of Butter thick'd v 
Flower, and put it into vour Boat or Faſon. 


Another Sauce for 4 Cod's Head. 


Take a Pint of good Gravy, a Lobſter 
Crab, which you can get, dteſs and put Itl 
your Gravy with a little Butter, Juice of! 
mon, ſhred Lemon-peel, and a few Shit 
if you have them; thicken it with al 
Flower, and put it into your Baſon; ſet 
Oyſters on one Side of the Diſh and this on 
other; lay round the Head boiled Whitr 


(ris; 3 
wy fried Fiſh ; pour over your Head a lit- 
melee Butter. Garniſh your Diſh with 
{--ta.li'h, Slices of Lemon and Pickles, 


204 To ſtew Carp or Tench. 


Fake your Carp or Tench and waſh them 
the Carp but not the Tench, when you 
© Cleancd them wipe them with a Cloth, 

fry them in a frying Pan with a little But- 

o harden the Sæin; before you put them 

the ſtew Pan, put to them a little good 
yy, the Quantity will be accotding 

ne largeneſs of your Fiſh, with a Jill cf 
vt, three or four Anchoves at leaſt, a little 
d Lzmon-peel, and a Plade or two of Mace, 
| few together till your Carp be enough, 
ra ſow Fire; when it is enough take part 
the Liquor, put to it half a Pound of Butte: 
thicken it with a little Flower; ſo ſerve 
m up. Garniſh your Diſh with criſp Par- 
, Slices of Lemon and Pickles. 

f you have not the Convenience of ſtewing 
m, you may broil them before the Fire, on- 
adding the fame Sauce. | 


ds. How to make Sauce for a boiled Salmon or 
Turbot. 


Take a little mild white Gravy, two or three 
nchoves, a Spoonful of Oyſter or Cockle 
Cle, a little ſhred Lemon- pcel, half a Pound 
Butter, a little Parſley and Fennel ſhred 
all, and Ja, little Juice of Lemon, but not 
p much, for tear it ſhould take ofthe Sweet-. 
eld, | 
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206. To make Sauce for Haddock or Codd, ei 
broiled of boiled. 


Take a little Gravy, a few Cockles, Oyly 
or Muthrooms, put tothem a lttlè of the G 
vy that comes from the Fiſh, either broji'ed 
boiled, it will do very well it you have yg 
ther (ravy, a little Catchup, and a Lump 
Batter; if you have neither Oyſters nor Cock] 
you may put in an Anchove or two, 
thicken with Flower; you may put in af 
fared Capers, or a little Mango if you ha 
3 


Take 
5 0 
ind, 
e Ic 


4 pt 


207. To ſtew Eels. 


Take your Eels, caſe, clean, and ſkeye 
them round, put them into a ſtew Pan with 
little good Gravy, a little Claret to redden th 
Gravy, a Blade or two of Mace, an Anchoy 
anda little Lemon-peel ; when they are enough, 
thicken with a little Flower and Butter. Gui; 
ith with Parſley. 


208. To pitch-eock Eels. 


Take your Eels, caſe and clean them, ſer 
ſon them with Nutmeg, Pepper and Salt, 
ſkewer them round, broil them before the Fur, 
and baſte them with a little Butter; when they 
are almoſt enough ſtrinkle them over with a 
little ſhred Parſley, and make your Sauce of a 
little Gravy, Butter, Anchove, and a lite 
Oyſter Pickle it you have it; don't” pour the 
Sauce over your Eels, put it into a China Ba- 
fon, and ſet it in the middle of your Diſh, 
Garnith with criſp Parfley, and ſerve them up. 

209. 16 
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109. 70% boil Herrinps. 

Take your Herrings, ſcale and waſh them. 
e out the Milt and Roan, ſkewer them 
ad, and tye them a String or elſe they will 
e looſe in the Boiling, and be ſpoiled ; fer 
2 pretty broad ſtew Pan, with as much Wa- 
3 will cover them, put do it a little Salt, 
in your Herrings with the Backs downwards, 
il with them the Milt and Roans to lye 
nd thetn 3: they will boil in half a Quarter: 
an Hour over a flow Fire; when they are 
led take them up with an Egg Slice to turn: 
em over, and ſet them to drain. Make your 
uce of a little Gravy and Butter, an An- 
oye, and little boiled Parſley ſhred ; put 
nto'the Baſon, ſect it in the middle of the 
ch, lie the Herrings round with their Lal 
wards the Baſon, and lie the Milts and Roans: 
mxt every Herring. Garnich with crilp? 
aſley and Lemon; ſo ſerve them ugs-,,, _ 


210. To fry Herring. 


Sale and waſh your Herrings clean, ſtrew 
ver them a little Flower and Salt; let your 


K 3. 
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tle Plower and Butter, put it into a Baſon, 4 
ſet it in the middle of your Diſh; fry the i 
and Roans together, and lay round your H 
rings. , Garniſh your Viſn "uy we Fad 
and lerve it up. | 13 


211. To pictle Rirriigl. 


« 14 

Scale and clean your Herrings, take out! 
Mits and Roans, and ſkewer them roug 
ſeaſon them with a little Pepper and Salt, 
them in a deep Pot, cover them with Alg 
put to them a little whole Jamaica Pepper, a 
two or three Bay Leaves; bake them and ks 
them for Uſe. 


212. Toſtew Oyſters. © 


Take a Score or two of Oyſters, accord 
25 you have Occaſion, put them into a ſm; 
jtew Pan, with a few Pread-crumbs, a li | 
Water, ſhred Mace and Pepper, a Lump WW 
Butter, and a Spoonful of Vinegar, (not mie 
it ſour ) boil them all together, but not ove: 
much, if you do it makes them hard. Gamiif r 
with Bread Sippets, and ferve them up. 


th 


213. To fry Oyters. 


Take a Score or two of the largeſt Oyſter 
von can get, and the Yolks of 1 — or iv 
Eggs, beat them very well, put to them a f 
tie Nutmeg, Pepper and Salt, a Spoonful 0 
fine Flower, and a little raw Pazſley ſhred, f 
dip in your Oyſters, and fry mer in Butter 
ght Brown. 


They are very hs to lie about cx i 


- 


62550 
wd Oyſters, « dr any other F iſh, or made 


hes. Nn 
1K 2 | F-73515 7 
05¹ eri in Scallop Shells, 


Take = a Dozen ſmall Scallop Shells, lay 
the bottom of every Shell a Lump of Butter, 
few Bread- crumbs, and then your Oyſters: 
ug over t! them again a few more Bread-crum')s, 
ittle utter, and a little beat Pepper, ſo [-t 
em to criſp, either in the Oven or b: fore the 
re, and ſerve them up. 


They are pioper for either a fide Diſh or 
idle Diſh. 


215, To keep Herrings all the Tear. 


Take freſh Herrings, cut off their Heads, 
pen and waſh them very clean, ſeaſon them 
th Salt, black Pepper, and Jamaica Pepper, 
them into a Por, cover them with white 
Nine Vinegar and Water, of each an equal 
vantity, and fet them in a ſlow Oven to 
ke; tye the Pot up cloſe and they. will Kore 
Lear in the Pickle. 


6. To make ele Sturgeon another 1 ay. 


Take our the Bones of a Twbot or Britt, 
7 it m Salt twenty-four Hours, boil it with 
od ſtore of Salt; make your Pickle of white 
ine Vinegar and three Quarts of Watet, 
ol them, and put in a little Vinegar in the 
ſing ; don't bot] it over much, it you do it 
il make it ſoft ; when 'tis exough take it 
Þ1t till it be cold, put the ſame Pickle to it, 
nd e it for Ul. 


* 


22 Te 


6116) 
217. To He Muſhrooms, 


Take Muſhrooms and clean them, the Bu. 
tons you may waſh; but the Flaps you myf 
pill both inſide and out; when you have clem 
ed them, pick out the little ones for Pickline 
and cut the reſt in Pieces for Stewing; wa 
taem and put them into a little Water, ging 
them a boil and it will take off the Faintneks 
ſ o drain. from them all the Water, then pu 
tem into a Van with a Lump of Zutter, alt 
tl. ſhred Mice, Pepper and Salt to your Taft 
(putting to them a nttle Water hang then 
over a low Fire for half an our, when they 
are enough thicken them: with a little Flower 
ſerve them up with Sippets. 


218. To make Almond Puffs. 


Take a Pound of. Almonds blanch'd, an 
beat them with Orange-flower Water, the: 
take a Pound of Sugar, and boil them almoſ 
to a Candy height, put in your Almonds an 
tir them on the Fire, keep ſtirring them ti 
they be Stiff, then take them off the Fire ar, 
ſtir them till they be cold; beat them a qua t 
of an Hour in a Mortar, putting, to them 
Pound of Sugar ſifted, and a little Lemon-pec 
grated, make it into a Paſte with the White 
of. three Eggs, and beat it into a Froth moi 
or leis as you think proper; bake them in at 
Oven almoſt cold, and keep chem for Uſe. 


219. Fo Pot Mufbrooms. 

Fake the largeſt Muſhrooms, ſcrape an 
clean them, put them into your Pan with 
* ; * * * i Lumg 


E 

tmp of Butter, and a little Salt, let them 
tw over a ſlow Fire whilſt they are enough, 
ut to them a little Mace and whole Pepper, 
hen dry them with a Cloth, and put them 
own into a Pot as cloſe as you can, and as you 
ethem don ſtrinkle in a little Salt and Mace, 
then they are cold cover them over with But- 
rt; when you ufe them tofs them up with 
vy, a few. Bread-crumbs and Butter; do 
ot make your Pot over large, but rather put 
hem into two Pots ; they will keep the better 
you take the Gravy from them when they 
e ſtewed. 


They are good for Fiſh-Sauce, or any other 
lit they are freſh. 


20. To fry Trout or any other Sort of Fiſh. 


Tae two or three Eggs, more or leſs ac- 
ing as you have Fiſh to fry, take the Fiſh 
dd cut it in thin Slices, lie it upon a Board, 
dthe Eggs over it with a Fea: her, and ſtrow 
ha little Flower and Salt, fry it in fine Drip- 
nos or Butter, let the Drippings be very hot 
lore you Þ:t in the Fiſh, but don't let it 
m, if you do it will make ti e Fiſh black; 
hen the Fiſh is in the Pan, you may do the 
her Side with the Fgg, and as you fry it lay 
to drain before the Fire till all be fried, then 
8 ready for Uſe. 


16 


221. To make Sauce for Salmon or 7. urbot, 


boil your Turbot or Salmon, and fet it to 
in; take the Gravy that drains from the 
mon or Turbot, an Anchove or two, a lit- 
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tle Lemon-pcel ſſied, a Spoonſul of Catchuy 
and a little Butter, thicken it with Flower thi 
thickneſs of Cream, put to it a little ſhred 
Parley and Fennel; but don't put in you 
Parſley and Fennel till you be juſt going u 
ſend it up, for it will take off the Green. 

The Gravy of all Sorts of Fiſh is a grea 
Addition to your Sauce if your Fiſh be lweerl 7 


222, To dreſs Cad's Zoons. 


Lie them in Water all Night, and then bo 
them, if they be ſalt ſhite them once in th 
boiling, when they are tender cut them in lon 
Pieces, dreſs them up with Eggs as you « 
Salt Fiſh, take one or two of them and cut i 
to ſquare Pieces, dip them in Egg and fry the: 
to lay round your Di. | 

It is proper to lie about any other Diſh, 


223. Te make Solomon Gundie to eat in Len 


Take five or ſix white Herrings, lay ther 
in Water all Night, boil them as ſoft as yo 
would do for Eating, and ſhift them in t 
boiling to take out the Saitneſs ; when they 
boiled take the Fiſh from the Bone, and min 
you don't break the Bone in Pieces, leavin 
on the Head and Tail, take the white Part 
the Herrings, a quarter of a Pound of A 
choves, a large Apple, a little Onion fire 
fine, or a $halot, and a little Lemon pee 
ſhred them all together, and lle them over t 
Bones on both Sides, in the Shape of an He 
ring ; then take off the Peel of a Lemon vel 
thin, and cut it in long Bits, juſt as it will rea 
over the Herrings ; you mult lic this Peel o 

- SY : eV 
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wery Herring pretty thick. Gargiſh your 
hin with a ſew pickled Oyſters, Capers, and 
Muſhrooms if you have any; fo ſerve them 


Wy, 


224. Solomon Gundie another May. 


Take the white Part of a Turkey, or other 
Foal, if you have neither, take a little wl ite 
ſeal and mince it pretty ſmall ; take a little 
ung Beef or Tongues, ſcrape them very fine, 
fey ſhred Capers, and the Yolks of four or 
ie Eggs ſhred ſmall; take a Delf Diſh an! 
fe a Delf Plate in the Diſh with the wrong 
ac up, fo lie on your Meat and other Ingre- 
ſents, all ſingle in Quarters, one to anſwer a- 
other, fet in the middle a large Lemon or 
Mango, fo lie round your Diſh Anchoves in 
lumps, pickled Oyſters or Cockles, and a 
by pickled Muſhrooms, ſlices of Lemon and 
(pers; ſo 1erve it up. 

This is proper for a ſide Diſh either at Noon 
Night. | 


225. To make I .emowCheeſe Cakes, 


Blanch half a Pound of Almonds, and beat 
bem in a Stone Mortar very fine, with a little 
ſe Water; put in eight Eggs, leaving out 
ire of the Whites; take three Quarters of a 
found of Sugar, and three Quarters of a Pound 
I melted Butter, beat all together, then take 
Ire Lemon Skins, boiled tender, the Rind 
dall, beat them very weil, and mix them 
Ma the reſt, then put them into your Paſte, 
Lou may make a Lemon Pudding the ſame 
May, only add the Juice of halt a Lemon: 
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Before you ſet them in the Oven, grate oy 
them a little fine Loaf Sugar, 


226. To mate white-Gizger-3ro 14. 


Take a little Gum-Dragon, lay it in Rk 
Water all Night, then take a Pound of Jord 
Almonds bl anch 'd« with a little of the Gun 
Water, a Pound of double refin'd Sugar be 
and ſiftedl, an Ounce of Cinnamon beat with 
little Roſe Water, work it into a Paſte ap 
print it, then ſet it in a Stove to dry, 


227. To mate red Ginger Tread, 


Take a Quart and a Jill of red Wine, a || 
and a half of Brandy, ſcven or eiglit Manſhiy 
according to the Size the Bread is, grate then 
(the Cruit muit be driech beat ad fitted 
three Pound and a half of Sugar beat and fiftz 
two Ounces of Cinnamon, and two Qunce 
of Ginger beat and fitted, a Pound cf Almond 
anch d and beat with Roſe Water, pur tþ 
Bread into the Liquor by Degrees, ſtirring 
all the Time, when the Bread is all well mix 
take it off the Fire; you mult put the Suga 
Spices and Almond into it, when it is cold pri 
it; kecp ſome of the Spice to du! the priit 


wich. 
228. To make & great Cate, 


Take five Pound of fine Flower, ( let it b. 
dried very well before the Fire) and fix Poun 
of Currants well drefs*\| and rub'd in Cloths a 
ter they are waſhe 1, ſet them in a Steve belon 


the Fire; you mult weigh your Currants _ 
the 


(12x } 


ge cleaned, then take three Quarters of 


mix'd amongſt the Flower, a Pound of 
get Sugar, a Pound of Citron, anda Pound 
mdid Orange, (cut your Citron and O- 


gonds cut in three or four Pieces long way; 

take ſixteen Eggs, leaving out Half of 
Fhites, beat your Sugar and Eggs for half 
Hour with a little Salt; take three Jills of 
m, and three Pounds and a half of Butter, 
your Butter with part of the Cream for 
it hould be too Hot, = in betwixt a Jack 
ja Jill of good Brandy, a Quart of light 
lt, and the reſt of the Cream, mix all your 
wrs together about Blood- warm, make a 
ein the middle of vour Flower, and put 


und to riſe, then put in your Currants and 
| all together; butter your Hoop, tye a 

er chrec- told and put it at the Bottom in 
Hoop ; juſt when they are ready to ſet 
le Oven, put the Cake into your Hoop at , 


band Almonds, then put in a little Paſte 
[them again, and the reſt of your Sweet- 


urs will bake * 


229. To make Iceing for Bis Cake. 


Take two Pounds of double- refined Sugar, 
ur, and {itt it through a Ene Sieve; put 


Wnce of Mace, two large Nu tmegs beaten 


in pretty large Pieces) and a Pound of 


e Liquids, cover it halt an Hour and let 


hs 
e Times; when you have laid a little Paſte 
lie Bottom, lay in part of your Sweet- 


kts and Almonds, then lay on the reſt of > 
Paſte, and ſet it in a quick Oven; (WO. 
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to it a Spoonful of fine Starch, a Pennyyy 
of Gum- Arabic, beat them all well togeſ 
take the whites of four or five Eggs) 
them well, and put to them a Spoonfy 
Roſe- water, or Orange- flower Water, a $y 
ful of Juice of Lemon, beat them with 
- whites of your Eggs, and put in a little toy 
Sugar till you wet it, then beat them fo 
Hours whilſt your Cake is baking; if you 
it over thin it will run; when you lie it oni 
Cake you muſt lie it on with a Knife; j 
would have the Iceing very thick, youn 
add a little more Sugar; wipe off the | 
Currants before you put on the Iceing, au 
it into the Oven to harden the Iceing, 


220. To make a Plumb Cake, 


Take five Pound of Flower dried ande 
mix to it an Ounce of Mace, half an Ound 
Cinnamon, a Quarter of an Ounce of 
megs, half a Quarter of an Ounce of Len 
peel grated, and a Pound of fine Sugar 
fifteen Eggs, leaving out ſeven of the wit 
beat your Eggs with half a Jill of Bran 
Sack, a little Orange-flower Water, or | 
Water; then put to your Eggs near a 
of light Yeaſt, ſet it on the Fire with a 
of Cream, and three Pound of Butter, let. 
Butter melt in the Cream, ſo let it ſtand 
new Milk warm, then ſkim off all the! 
and moſt of the Milk, and mix it to your 
and Yeaſt; make a Hole in the middi 
your Flower, and put in your Yeaſt, (im: 
at the Top a little Flower, then mix t x 
"it 


1 
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e Salt, ſix Pounds of Currants well waſh'd, 


me, dry'd, pick'd, and plump*d by the 
a Pound of the beſt Raiſins ſtoned, and 


it 33 altogether whilſt they Rave the 


wi; put in a Pound of candid Orange, and 
a Pound of Citron cut in long Pieces then 
ter the Garth and fill it full; bake it ina 
ck Oven, againſt it be enough have an Ice- 
ready. 


231. To make a Carraway Core. 


ake eighteen Eggs, leave out half of the 
tes, and beat them ; take two Pound of 
ter, waſh the Butter clear from Milk and 
u put to it a little Roſe-water, and waſh 
r Butter very well with your Hands till it 
up all the Eggs, then mix them in half a 
k of Brandy and Sack ; grate into your 
ps a Lemon Rind ; put in by Degrees (a 
jonful at a Time) two Pound of fine Flow- 
a Pound and a half of Loaf Sugar, that is 
d and dry; when you have mixed them 
well with your Hands, take a Thible and 
it very well for half an Hour, till it look 
white, then mix to it a few Seeds, fix 
ces of Carraway Comfits, and half a Pound 
tron and candid Orange ; then beat It 


„ butter your Garth, and put it in a quick 
n. 


232. To make Cates to keep all the Tear. 


ave in readineſs a Pound and four Ounces 
lower well dried, take a Pound of Butter 
ited, work it with a Pound of white Sugar 

| L. 2 | till 
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till it cream, three Spoonſuls of Sack, ang; 
Rind of anOrange, bo] it i till it not bitter, 
beat it with Sugar, work theſe together, 
lean your Hands, and grate a Nutmeg | 
your Flower, put in three Fggs and y 
Whites, mix them well, then with a Paſte 
or Thible ſtir in your Flower to the Bun 
make them up into little Cakes, wet the J 
with Sack, and ſtrow on fine Sugar; b 
them on buttered Papers, well flowered, | 
not too much; you may add a Pound of 
rants waſhed and warmed. 


233. To make Shrewſberry Cakes, 


Take two Pound of fine Flower, put to! 
Pound and 2 Quarter of Butter, {rub them v 
well) a Pound and a Quarter of fine Sug 
lifted, grate in a Nutmeg, beat in three WI 
of Eggs and two Yolks with a little Kc 
water, and ſo knead your Paſte with it, lt 
lay an Hour, then make it up into Cakes, pi 
them and lay them on Papers, wet them v 
a Feather dipt in Roſe-water, and grate 0 
them a little ſine Sugar; bake them in all 


Oven, either on Tins or Paper. 


| 234. To make a jine Cake, 
Take five Pounds of fine Flower dried,“ 
keep it warm; four Pounds of Loaf Su 
pounded, ſifted and warmed ; five Pound: 


Currants well cleaned and warmed before il - 
Fire; a Pound and a half of Almonds blanc... 
beat, dried, flit, and kept warm; five Foul... 
of good Butter, well waſhed and beat fron 


Watt 
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ner; then work it an Hour and a Half tilh 
omes to a fine Cream; put to the Butter 
the Sugar, work it up, and then the Flow- 
put in a Pint of Brandy, then all the 
Thites and Volks of the Eggs, mix all the 
rants and Almonds with the reſt. There 
| be four Pound of Eggs in Weight in the 
ells, the Volks and the Whites beat and 
rated, the Whites beat to a Froth ; you 
| not ceaſe beating till they are beat to a 
rd, to prevent Oiling; to the Quantity of 
Cake put'a Pound a half of Orange-peel and 
tron ſhred, without Plumbs, and halt a 
und of Carraway Seeds; it will require four 
ours baking, and the Oven mult be as hot as 
r Bread, but let it be well ſlaked when it has 
mained an Hour in the Oven, and ſtop it 
ble 3 you may Ice it if you pleaſe. 


426. 1 o make a Sced Cake. 


Take one Quartern of fine Flower well dri- 
d before the Fire, when it is cold rub in a 
Pound of Butter; take three Quarters of a 
Pound of Carraway Cumfits, ſix Spoonfuls of 
*w Yeaſt, ſix Spoonfuls of Cream, the Yolks 
x Eggs and two W hites, and a little Sack 
nix all theſe together in a very light Paſte, ſet 
before the Fire till it riſe, and fo bake it in 
Tin. | : 
235. To meke an ordinary Plumb Cake, 


Take a Pound of Flower well dried be fore 
lie Fire, a bound of Currants, wo penn 
Yorth of Mace and Cloves, two Eggs. four 
| E 3 Spoontuls: 
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Spoonfuls of good new Yeaſt, half a Pon 
of Butter, half a Pint of Cream, melt f 
Butter, warm the Cream, and mix all togeth 
in a very light Paſte, butter your Tin befy 
you put it in; an Hour will bake it. 


237. To make an Angelico Cate, 


Take the Stalks of Angelico, boil and ore 
them very well, put to every Pound of Pu 
ound of Loaf Sugar. beaten very well, an 
when you think it is beaten enough, lay the 
1 what Faſhion you pleaſe on Glaſſes, and 


hey Candy turn them. ber 
a | ne 
238. To mate King Cakes, - 

. 0 


Lake a Pound of Flower, three Quartet . 
ia Pound of Butter, half a Pound of Sui 
2nd half a Pound of Currants well cleaned 
b your Butter well into your Flower, and pil 
as many Volks of Eggs as will lithe then 
then put in your Sugar, Currants, and ſom 
Mace, ſhred in as much as will give them 
ate, ſo make them up in little round Cakes 
butter the Papers vou lie them on. 


239. To make t eakfaſt Cakes. ! 


Take a Pound of Currants well wathed p 
rub them in a Cloth till dry) a Pound e 
Flower dried before the Fire, take three Egg 
cave out one of the Whites, four Spoontul 
of new Yeait, and four Spoontuls of Sack 0 
two of Brandy, beat the Yeaſt and Eggs wel | 
together; then take a Jill of Cream, an 
ſomathing above a Quarter of a Pound of But 

; . 


U 
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ter, ſet them on the Fire, and ſtir them till 
the Butter be melted, but do not let them 
boil) grate a large Nutmeg into the Flower, 
with Currants, and five Spoonfuls of Sugar ; 
mix all together, beat it wich your Hand till 
leave the Bowl, then flower the Tins you 
put your Paſte in, and let them ſtand a little 
o riſe, then bake them an Hour and a Quar- 
ter, 


240. To make Maccaroons. 


Take a Pound of blanch'd Alinonds and 
beat them, put ſome Roſe-water in while beat- 
vg ; (they muſt not be beaten too ſmall) mix 
them with the Whites of live Eggs, a Pound 
of Sugar finely beaten and ſifted, and a hand- 
of Flower, mix all theſe very well togetker, 
ay them on Wafers, and bake them in a very 
emperate Oven, (it muſt not be fo hot as for 
Manchet) then they are fit for Uſe. 


25 
: 7 
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241. To make Nigg. 


Take two Pound of Flower, a Pound of 
butter, a Pint of Cream, four Eggs, leaving 
ut two of the White d two Spoonfuh of 
out two of the Whites) and two Spoontuh o! 
Teaſt, ſet then to-rile a little; when they are 
nix'd add half a Pound of Sugar, and*hait a 
Pound of Carraway Comfkics, make them up 
with Sugar, and bake them in a Dripping-pan. 


2242. To make Raſberry Cream. 


q Take Raſberries, bruiſe them, put them in a 
ba on a quick Fire whillt the Juice be dried: 
W, then take the ſame Weight of Sugar as 
you. 
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you have of Raſherries, and ſet them on a fl 
Fire, let them boil whillt they are pretty ſtif; 
make them into Cakes, and dry them near th 
Fire or in the dun. 


2 3. o make Queen Cakes, 


Take a Pound of London Flower dry 
well before the Fire, nine F ggs, a Pound q 
Loaf Sugar beaten and ſifted, put one half u 
your Eggs and the other to your Butter; take 
a Pound of Butter and melt it without Water, 
put it into a Stone Bowl, when it is almoſt col 
put in your Sugar and a Spoonful or two df 
Roſe- water, beat it very quick for half a 
Hour till it be as white as Cream; beat. the 
Eggs and Sugar as long and very quick, whit 
they be white; when they are well beat n 
them all together ; then take half a Pound of 
Currants cleaned well, and a little ſhred Mace 
ſo you may fill one Part of your Tins befor 
you put in your Currants ; you may put 4 
Quarter of a Pound of Almonds ſhred (if you 
pleaſe) into them that is without the Currants; 
you may ice them if you pleaſe, but do not 
let the Iceing be thicker than you ma, lie 0! 
with a little Braſh. 


244. To make a Biſket Cake: 


Take a Pound of London Flower dry'dbe 
fore the Fire, a Pound of Loaf Sugar Leaten 
and ſifted, beat nine Eggs and a Spoonful 0 
two of Roſe- -water with the Sugar for tw 

ours, then put them to your Flower and mu 
them well together; put in an Ounce of Cat 

Tard 
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way Seeds, then put it into your Tin and 
keit an Flour and a half in a pretty quick 
yen. 

24. To make Craiknels, | 
Take half a Pound of fine Flower, half a 
pound of Sugar, two Ounces of Putter, two 
ggs, and a few Carraway Seeds; (you muſt 
cat and ſift the Sugar) then put it to your 
Flower and work it to a Paſte ; roll them as 
hin as you can, and cut them out with Queen 
ake Tins, lie them on Papers, and bake them 
in a low Oven. 
They are proper to eat with Chocolate, 


246. To make Portugal Cakes. 


Take a Pound of Flower, a Pound of But- 
ter, a Pound of Sugar, a Pound of Currants 
well cleaned, and a Nutmeg grated ; take half 
of the Flower and mix it with Sugar and Nut- 
meg, melt the Butter and put into it the Yolks 
ot eight Eggs very well beat, and only four 
e the Whites, and as the Froth riſes put it 
into the Flower, and fo do till all is in; then. 
beat it together, ſtill ſtrowing ſome of the 

other half of the Flower, and then beat it till 
al the Flower be in, then butter the Pans and 
all them, but do not bake them too much; 
bu may Ice them if you pleaſe, or you may 
{ow Carraway Comfits of all Sorts on them 
when they go into tne Oven. The Currants 
mult be plump'd in warm Water, and dried 


before the Fire, then put them into your 
Cakes, 
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247. To make Plumb Cakes another Way, WE 


Take two Pound of Butter, beat it with; 
little Roſe-water and Orange-flower Water til 
it be like Cream, two Pound of Flower dried 
before the Fire, a Quarter of an Ounce of 
Mace, a Nutmeg, half a Pound of Loaf $4 
gar, beat and ſifted, fifteen Eggs (beat the 
Whites by themſelves and Volks with your 
Sugar) a Jack of Brandy and as much Sack, 
two Pound of Currants very well cleaned, and 
half a Pound of Almonds blanch'd and cut | 
two or three Pieces length Way, ſo mix al 
together, and put it into your Poop of Tin; 
you may put in half a Pound of candid Orange 
and Citron if you pleaſe ; abour an Hour will 
bake it in a quick Oven ; if you have a Mind 
to have it Iced a Peund of Sugar will Ice it. 


248. To make a Ginger-bread Cake. 


Take two Pound of Treakle, two Pound WM; 
and a Quartern of Flower, an Ounce of beat WI; 
Ginger, three Quarters of a Pound of Sugar, W; 
two Ounces of Coriander Seeds, two Eggs, a 
Pennyworth of new Ale with the Yeaſt on it, 

a Glaſs of Brandy, and two Ounces of Lemon- 
peel, mix all theſe together in a Bow), and ſet MW, 
it to riſe for half an Hour, then put it into a 
Tin to bake, and wet it with a little Treakle 
and Water; if you have a quick Oven an 
Hour and a half will bake it. 


249. To make Chocolate Cream. 


Take four Ounces of Chocolate, more ot 


leſs, according as you would have your Diſh 
| in 


6 
1 Bignels, graf? 2nd boil it in a Pint of 
team, then my! y we l with a Choco- 
e Stick ; take the Yoke of two Eggs and 
dat them very well, leaving out the Strain, 
x 19 them three or four Spoontuls of Cream, 
i them all together, ſet it on the Fire, and 
ep ſtirring it all it thicken, but do not let 
; bot] 3 you muſt ſweeten it to your Taſte, and 
rep ſtirring it till it be cold, ſo put it into 
four Glaſſes or China Diſhes, Which you 
pleaſe. 
250. To make white Lemon Cream. 


Take a Jill of Spring Water and a Pound 
of fine Sugar, ſet it over a Fire till the Sugar 
nd Water be diſſolv'd, then put the Juice of 
four good Lemons to your Sugar and Water, 
the Whites of tour Eggs well beat, fet it on 
the Fire again, and keep it ſtirring one Way 
lll it juſt ſimmers and does not boil, ſtrain it 
tiro' a fine Cloth, then put it on the Fire a- 
gain, adding to it a Spoonful of Orange-flow- 
er Water, ſtir it till it thickens on a ſlow Fire, 
then ſtrain into Baſons or Glaſſes for your Uſe, 
do not let it boil, if you do it will curdle, 


251. To mike Cream Curds, 


Take a Gallon of Water, put to it a Quart 
of new Milk, a little Salt, a Pint of ſweet 
Cream, and eight Eggs, leaving out half the 
Whites and Strains, beat them very well, put 
o them a Pint of ſour Cream, mix them very 
weil together, and when your Pan is juſt at 
boiling (but it muſt not boil) put in the ſour 
(cam and your Eggs, ſtir it about and keep 

IL 
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or any other Apples that will be foft, and cod 


ters of a Pound of double refin'd Sugar bea 


together for an Hour, whilſt it be white, then 
lay it on a China Dich, 1o ſerve it up. 


. Spoonful or two of fine Powder Sugar, mi 
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it from ſettling to the Bottom; let it fart 
whilſt it begin to riſe up, then have a little ſi 
Water, and as they nfe keep putting iti 
whilſt they be well riſen, then take them g 
the Fire, and let them ſtand a little to ſadder 
have ready a Steve with a clean Cloth over i 
and take up the Curds with a Ladder or Egg 
Slicer, whether you have; you mull alway 
make them the Night before you uſe them 
this Quantity will make a large Diſh if you 
Cream be good; if you think your Curds b 
too thick, mix to them two or three Spoon 
tuls of good Cream, fo lie them upon a Chin 
Diſh in Lumps, and ſerve them up. 


252, To maꝶe Apple Cream, 
Take half a Dozen large Apples, Codling 
dle them ; when they are cold take out tit 


Pulp; then take the Whites of four or fin 
Eggs, (leaving out the Strains) three Quar 


—W Aa. 


= 


— 
* - D — 
1 


and ſifted, a Spoonful or two of Roſe-water 
and grate in a little Lemon-peel, fo beat all 


— 
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233. To fry Cream to eat hot. 


Take a Pint of Cream and boil it, three 
Spoonfuls of London Flower, mix'd with 
little Milk, put in three Eggs, and beat them 
very weil with the Flower, a ittle Salt, 4 


them very well ; then put your Cream to them 
Q! 
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he Fire, and boil it; then beat two Eggs 
every weil, and when you take your Pan 
he Fire ſtir them in, and pour them into 
ge Pewter Diſh, about half an Inch thick z 

n it is quite cold cut it out ſquare Bits and 
c in Putter, a light brown; as you fry 
n ict them before the Fire to keep hot and 
„ o diſn them up with a little white 
je, Butter and Sugar ior your Sauce in a 
e Cup, Jet it in the aidiſt, and grate over 
Loaf Sugar. 

254. To make Rice or Almond Cream. 
ke two Quarts of Cream, boil it with 
 feafoning you picale, then take it from 
4 and 1Weecren it, 725 K out the Seaſon- 
nd divide ic into Wo Darts; take a Quar- 
f a «Pound of blaron'd Almonds well beat 
Orange-Hower Water, fet that on the 
and put to it the Lolks of four Eggs 
beat and ſtrained, keep it Kirring all che 
e it s on the Fire, when it xiſes to boil 
t olf, ior it a little, the en put it in your 
n, tlie other half ict on the Fire, and 
ken it with Flower of Rice; when you 
Nor put to it the Juice of a Lemon, 
e-Hower Water or Sack, and ſtir it till 
0 then ſerve it up. 

255. To mate Caides Foot Jet ity. 
ke wur Calve's Poet 1nd drels them, boil 
in i: Quarts of Water over a flow Fire, 
tall the Bones will come out, and half 
Water be boiled away, ſtrain it into a 
Bowl, then put to them two or three 
s more Water, and let it boli away to 
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one: If you want a large Quantity of Fly 
mery or Jelly at one Time, take two Cj 
Feet more, it will make your Stock the ſtio 
er; you mult make your Stock the Day bel 
you uſe-1t, and before you put your Stack 
to the Pan take off the Fat, and put it 
your Pan to melt, take the Whites of eig 
ten Eggs, juſt as you have Jelly in Quant 
(for the more Whites you have makes) 
Jelly the finer) beat your Whites to a Fr, 
and put to them five cr fix Lemons, accord 
as they are of Goodneſs, a little white V 
or Rheniſh, mix them well together. (bu 
not your Stock be too hot when you put i 
in) and ſweeten it to your Taſte ; keepit 
ing all the Time wuilſt 't boil ; take your 
and dip it in hot Water, and wring it 
out, then put in your Jelly, and keep it! 
ing whilſt it comes clear; throw a Len 
peel or two into your Bag as the Jeliy is 
ing off, and put in ſome Bits of Pecl into 
Glaſſes. 
You may make Hartſhorn Jelly the 
Way. | 
256. To make Oræuge Cream. 
Take two Seville Oranges and peel 
very thin, put the Peel into a Pint of fail 
ter, and let it lie for an Hour or two; 
four Eggs and beat them very well, þ 
them the Juice of three or four Oranges 
cording, as they are in Goodneſs, and iv 
them with double refin'd Sugar to your 
mix the Water and Sugar together, and 
them through a fine Cloth into your Ia pi 
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FM: et it over the Fire as you did the Lemon 
alWezm, and put it into your Glaſſes for uſe. 
0 257. To mexe yellow Lemon Cream. 
vl Take two or three Lemons, according as 
Wy are in Bigneſß, take off the Pecl as thin 
thou can from the White, put it into 2 Pint 
clan Water, and let it lie three or four 
nos ; take the Volks of three or four Eggs. 
ſt them very weh, about cight Ounces of 
"Wuble refin'd Sugar; put it into your Water 
4 diffolve, and a Spoonful or two of Roſe— 
Reer or Orange-flower Water, which you can 
ule, mix al! together with the Juice of two of 
er Lemons, and if your Lemons prove not 
od, put in the Juice of three, ſo train them 
I! Wirough a fine Cloth into a Silver Tankard, 
t et it over a Stove or Chafing Diſh, ſtirr- 
Wo it all the Time, and when it begins to be 
chick as Cream take it off, but don't let ir 
oil, if you do it will Curdle, ſtir it whilſt ie 
cold, and put it into your Glaſſes for ule. 
58. To make white Lemon Cream another Way. 
Take a Pint of Spring Water, and the 
Vaites of ſix Eggs, bear them very weil to a 
oth, put them to your Water, adding to it 
Wil a bound of double refin'd Sugar, a Spoon- 
Wu of Orange flower Water, and the Juice of 
ire | emons, fo mix all together, and ſtrain 
hem through a fine Cloth into your Silver 
Tankard, ſet it over a low Fire in a Chafing 
Diſh, and keep ſtirring it all the Time; as you 
ke it thickens take it off, it will ſooner curdle 
than be Yellow, ſtir it whilſt it be cold, and 
put it in finall Jelly Glaſſes for uſe. 
M 2 259: 70 
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259. To make Sagoo Cuſtards. 
Take two Ounces of Sagoo, waſh it i 
little Water, ſet it on to Cree in a Pint 
Milk, and let it cree till it be tender, when 
is cold put to it three Jills of Cream, boil 
altogether with a Blade or two of Mace, 9 
Stien of Cinnamon; take ſix Eggs, leave! 
the Strains, beat them very well, mix a lit 
of your Cream amongſt your Eggs, then 
altogether, keep ſtirring it as you put it in, 
tet it over a ſlow Fire, and ſtir it about whi 
it be the thickneſs of a good ream; youm 
not let it boil ; when you take it off the F 
put in a Tea Cup full of Brandy, and ſweet 
i: to your Taſte, then put it into Pots or Gla 
for ule, You may make halt the Quantit 
you Ficale, 
260. Te make Almond Cuſtard. 
| Boil two (Watts of ſweet Cream with a Sti 
of Cinnamon; take eight Eggs, leaving « 
all the W hites but two, beat them very wel 
ake ſix Ounces of Jordan Almonds, blan 
and beat them with a little Roſe- Water, 
give them a boil in your Cream; put in hal 
Pound of powder Sugar, and a little of 50 
Cream amongſt your Eggs, mix al! togethi 
and ſet them over a {low Fire, ſtir it all t 
Time whilſt it be as thick as Cream, but do 
let it boil ; when you take it off put in a lit 
Brandy to your Taſte, fo put it into your Cu 
for uſe, | 
You may make Rice » Cuſtard the fan 
Way. 5 | 


ak 
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261. To make a Sack Poſſet. 

ke a Quart of Cream, boil it with twa 
three Blades of Mace, and grate in a long 

et; take eight Eggs, leave out half the 
hites, beat them very well, and a Pint of 
ofeberry Wine, make it hot, ſo mix it well 
h your Eggs, ſet it over a flow Fire, and 
it about whilſt it be as thick as Cuſtard ; ſet 
Jiſh that is deep over a Stove, put in your 
ck and Eggs, when your Cream is boiling 
x, put it to your Sack by Degrees, and ſtir 
ll the Lime it ſtands over your Stove, whilſt 
e thoroughly hot, but do'nt let it boil 
0 muſt make it about half an Hour before 
u want it; ſet it upon a hot Harth, and 
kn it will be as thick as Cuſtard ; make a lit- 
Froth of Cream to lay over the Poſſet; 
hen you diſh it up ſweeten it to your Taſte ; 
u may make it without Biſket if you pleaſe, 
don't lay on your Froth till you ſerve it up. 

262. To make a Lemon Poſſet. 

Take a Pint of good thick Cream, grate- 
to it the outermoſt Skin of two Lemons, ant 
Ieeze the Juice into a Jack of white Wine, 
u fweeten it to your Tafte ; take the whites 


Io Eggs without the Strains, beat them to 
och, to Whiſk them all together in a Stone 
my. tor half an Hour, chen put them into 


alles for ule. | 
263. 16 mike whipt Sillabubs.. 
Take two Porringers oi Cream anc one of 


lite Wine, grate in the ſkin of a Lemon, 
te the Whites of three Eggs, ſweeten it to 
jour Taſte, then whip it with a Whiſk, take 
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off the Froth as it riſes, and put it into y 
Sillabub-Glaſſes or Pots, whether you la 
then they are fit for uſe, 
264. Jo make Almond Butter, 

Take a Quart of Cream and half a po 
of Almonds, beat them with the Crearq, f 
ſtrain it, and boil it with twelve Volks of Ef 
and two Whites, till it curdle, hang it up; 
Cloth till Morning and then ſweeten it; 
may rub it through a Steve with the Back 
Spoon, or ſtrain it through a courſe Cloth, 

265. To make Black Caps. 

Take a Dozen of middling Pippins and 
them in two, take out the Cores and b. 
Ends, lay them with the flat Side downwa 
{et them in the Oven, and when the are ah 
half roaſted take them out, wet them o 
with a little Rofe-water, and grate over th 
Loaf Sugar pretty thick, ſet them into 
Oven again, and let them ſtand till they 
Black; when you ſcrve then up, put them 
ther into Cream or Cuſtard, with the bl; 
Side upwards, and ſet them at an equal I 
tanee. 

232 To make Sauce for tame Ducks. 

Take the Necks and Gizzards of 5. 
Ducks, a Scrag f Mutton if you have it, 
make a little ſweet Gravy, put to it a! 
Bree: crumbs, a ſmall Onions and a littlewl 
Pepper, boil them for half a Quarter of 
Hour, put to them a Lump of Butter, an 
it is not thick enough a little Flower, fo fal 
to your Taſte. 
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267. To make Sauce for a Green-Gooſe. 

Take a little goo i Gravy, a little Butter, 
and a {ew ſcalkied Goofeberries, mix all rove- 
ther, and put it on the Diſh with your Gooſe, 

268. To make another Sance for à Green- 

Gooſe. 

Take the Juice of Sorrel, a little Butter, and 
a few ſcaided Gooleberries, mix them toge- 
ther, and ſweeten 1t to your Taſte ; you muſt 
not let it boil after you put in the Sorrel, if 
you do it will take off the Green, 

You muſt put this Sauce into a Baſon. 

269. Jo make Almond Jlummery. 

Take a Pint of ſtiff Jelly made of Calve's 
Feet, put to 1t a Jill or better of good Cream, 
and four Ounces of Almonds, blanch and beat 
them fine with a little Roſe-water, then put 
them to your Cream and Jelly, let them boil 
together tor half a Quarter of an Hour, and 
ſweeten it to your Taſte ; ſtrain it through a 
fine Cloth, and keep it ſtirring till it be quite 
cold, put it in Cups and let it ſtand all Night, 
looſen it in warm Water and turn it out into 
your Diſh, ſo ſerve it up, and prick it with 
blanch'd Almonds. 

270. To make Calve's Foot Flummery, 

Take two Calve's Feet, when they are 
dreb'd, put two Quarts of Water to them, 
boil them over a Now tire till hit or better 
be conſumed ; when your Stock is cold, if it 
be too 1 ff, you may put to it as much Cream 
as Je:ly, boil them together with a Blade or 
two ot Mace, 1weeten it to your Late with 
Loat-Sugar, Wain it through a fine Cloth, ftir 
if 


* 
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it whilſt it be cold, and turn it out, but ff 
looſen it in warm Water, and put it into you 
Diſh as you did the other Flumery. 

271. Toftewo Spinage with poached Eggs. 

Take two or three handfuls of young 97 
nage, pick it from the Stalks, waſh and dri 
it very clean, put it into a Pan with a Lum 
of Butter, and a little Salt, keep ſtirring it a 
the Time whilſt it be enough, then take | 
out and ſqueeze out the Water, chop it and 
ſtir in a little more Butter, lie it on your Dif 
in Quarters, and betwixt every Quarter ; 
poached Egg, and he one in the middle; fn 
ſome Sippets of white Bread and prick then 
in your Spinage, fo ſerve them up, 

This is proper for a Side Diſh either f 
Noon or Night. 

272. To make Ratiße Drops. 

Take half a Pound of the beſt Jordan 
monds, and four Ounces of bitter Almonds 
blanch and fet them before the Fire to dy 
beat them in a Marble Mortar with a litt 
White of an Egg, then put to them half 
Pound of powder Sugar, and beat them alu 
gether to a pretty ſtiff Paſte ; you may br 
your White of Egg very well before you pul 
it in, ſo take it our, roll it with your Hand 
upon a Board with a l:ttte Sugar, then cut then 
in Pieces, and he them on Sheets of Tin 0 
on Paper, at an equal Diſtance, that they don 
touch one another, and tet them in a iow C 
ven to bake, | 

2272. Ta fry Arlichoak Bottoms. 

Take Artichoak Bottoms when they are 


U. 
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e fall Growth, and boil them as you would 

for Eating, pull off the Leaves, and take 
it the Choak, cut off the Stalk as cloſe as 
gu can from the Bottom; take two or three 
cos, beat them very well, ſo dip your Arti- 
Los in them, and ſtrow over them a little 

pper and Salt; fry them in Butter, fome 
hole and ſome 1n halves ; ſerve them up with 
ile Butter in a China Cup, ſet it in the 

Widdle of your Diſh, lie your Artichoaks 
und, and ſerve them up. 

They are proper for a Side Diſh either Noon 
Night. ä 

274. To fricaſey Artichoaks. 

Take Artichoaks, and order them the ſame 
Yay as you did for flying, have ready in a 
ew. pan a few Morels and Trophels, ſtewed 
brown Gravy, ſo put in your Artichoaks, 
nd give them a ſhake altogether in your Stew- 
jan, and ſerve them up hot, with Sippets 
und them, 

275. To dry Artichoak Bottoms. 

Take the largeſt Artichoaks you can get, 
en they are at their full Growth, boil them 
AF 79 would do for Eating, pull off the 
ves and take out the Choak, cut off the 
k as cloſe as you can, lie them on a Tin 
pping-pan, or an earthen Diſh, ſet them in 
low Oven, for if your Oven be too hot it 
Ml. brown them; you may drie them before 
he Fire if you have Conveniency ; when. they 


e dry put them in Paper Bags, and keep 
nem tor ule, 


276. To 


„ 
276. To ſteto Apples. 
Take a Pound of double refin'd Sugar with 
Pint of Water, boil and ſkim it, and py 
into it a Pound of che largeſt and cleareſt Pip. 
pins, pared and cut in halves, if little, Jet 
them be whole ; core them and boil them 
with a continual froth, till they be as tender 
and clear as you would have them, put in the 
Juice of two Lemons, but fErit take out the 
Apples, a little Pee] cut like Threads, boil 
down your Syrrup as thick as you would haye 
it, then pour it over your Apples; when you 
diſh them, ſtick them with long bits of can 
did Orange, and ſome with Alm.onds cut in 
long bits, ſo ſerve them up. 
You mult ſtew them the Day before you uk 
them. 
277. To ſtem Apples another Way. 
Take Kentiſh Pippins or John Apples, part 
and flice them into fair Water, ſet them on: 
clear Fire, and when they are boiled to mall 
let the Liquor run through a Hair-Steve ; bo! 
as many Apples thus as will make the Quant! 
ty of Liquor you would have; to a Pint 
this Liquor you muſt have a Pound of doubl 
refin'd Loaf Sugar in great Lumps, wet til 
Lumps of Sugar with the Pippin Liquor, ne 
ſet it over a gentle Fire, let it boil, and {ki 
it well : Whilſt you are making the Jelly, yol 
muſt have your whole Pippins boiling at tif 
ſame Time ; (they muſt be the faireſt and be 
Pippins you can get) ſcope out the Cores, ani 
pare them neatly, put them into fair Water 


you do them; you mult likewiſe make a 8) 
ru 


1 1 en mn n 
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mp ready to put them into, the Quantity as 
tou think will boil them in clear; make the 
Syrrap with double refin'd Sugar and Water. 
Tye up your whole Pippins in a Piece of fine 
Cloth or Mullin ſeverally, when your Sugar 
ind Water boils put them in, let them boil 
yery faſt, ſo faſt that the Syrrup always boils 
ver them; ſometimes take them off, and 
then ſet them on again, let them boil till they 
te clear and tender ; then take off the Muſlin 
they were ty' d up in, and put them into Glaſ- 
ſes that will hold but one in a Glaſs ; then ſee 
if your jelly of Apple-John's be boiled to 
Jelly enough, if it he, ſqueeze in the Juice of 
wo Lemons, and let it have a boil; then 
ſ-ain it through a Jelly bag into the Glaſſes 
rour Pippins were in; you mult be ſure that 
your Pippins be well drained from the Syrrup 
they were boiled in; betore you put them into 
the Glafles, you may, if you pleaſe, boil lit- 
tle Pieces of Lemon-peel in Water till they 
be tender, and then boil them in the Syrrup 
jour Pippins were boiled in; then take them 
out and lay them about the Pippins before the 
Jelly is put in, and when they are cold paper 
them up. 
278, To make Plumb Grael, 

Take half a Pound of Pearl Barley, ſet it 
on to Cree ; put to it taree Quarts of Water ; 
when 1t has boiled a while, ſhift it into another 
freſſu Water, and put to it three or four Blades 
of Mace, a little Lemon - pee] cut in long 
Pieces, ſo let it boil whilſt the Barley be very 
loft; if it be too thick you may add a little 

more 


put to them a little white Wine, a little Jui 08 
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more Water; take half a Pound of Currany, 
waſh them well and plump them, and put u 
them your Barley; half a Pound of Raiſin 
and ſtone them ; let them boil in the Gry 
whilſt they are plum p, when they are eng go 


Ar 
of Lemon, grate in half a Nutmeg. and ſweet t 
en it to _ Taſte, fo ſerve them up, a 


79. To mare Rice Cruel. 8 
Boll ball a Pound of Rice in two Quart M 
ſoft Water, as ſoft as you would have it for 
Rice Milk, with fome Slices of Lemon, peel, 
and a Stick of Cinnamon; add to it a hitte 
white Wine and Juice of Lemonto your Taſte, 
put in a little candid Orange fliced thin, and 
ſweeten it with fine powder Sugar; don't let 
it boil after you put in your Wine and Lett non, 
put it in a China Difh, with five or ſix Slices 
of Lemon, fo ſerve it up 
280. To make Scotch Cuſiard to eat hot far 
| Saſ her 
Boil a Quart of Cream with a Stick of Cin- 
namon, and a Blade of Mace; take fix Eggs, 
both Yolks and Whites, (leave out the Strains) 
and beat them very well, grate a long Biſlet 
into your Cream, give it a toil before you put 
in your Eggs, mix a little of your Cream a- 
mongſt your Eggs before you put them, ſo ſet 
it over a flow hire, ſtirring it about whilſt it be 
thick, but don't let it Loil x take half a Pound 
of Currants, waſh them very well, and plump 
them, then put them to your Cultard ; you 
muſt let your Cuitard be as thick as will bear 
the Currants that they don't ſink to the Bottom; 
when 
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en you are going to diſh 1t up, put in 2 
ge Glas of Sack, ſtir it very well, and ſerve 
up in a China Baſon. 

281. To make à Diſh of mulPd Mili. 
Boil a Quart of New Milk with a Stick of 
nnamon, then put to it a Pint of Crean), and 
them have one boi! together, take eight 
g, (leave out half of the Whites and all 
Strains) beat them very well, put to thein 
fill of Milk, mix all together, and {ct it over 
low Fire, ſtir it whilſt it begin to thicken 
ke Cuſtard, {weeten it to your Taſte, and 
ate in half a Nutmeg ; then put it into your 
Iſh with a Toaſt of Wheat Bread. 
This is proper for a Supper. 

282 To make Lealch. 

Take two Ounces of Ifinglaſs and break ir 
o Bits, put it into hot Water, then put half 
Fit of New Milk into the Pan with the 
nglais, ſet it on the Fire to boil, and put 
to it three or four Sti ks of good Cinnamon, 
50 Blades of Mace, a Nut meg quartered, and 
0 or three Cloves, boil it till the Iſinglaſs be 
loved, run it through. a Hair Steve into a 
ge Pan, then put to it a Quart of Cream 


l tetened to your Taſte with Loaf Sugar, and 
" Wi them a while together; tab e a Quarter of 
1 pound of blanch'd Almonds beaten in Roſe— 


a, and {train out all the Juice of them in- 
tlie Cream on the Fire, and warm it, then 


: le it off and ſtir it well together; when it has 
1 Med a little take 2a broad ſhallow Diſh and 


Wt into it through a Hair Sieve, when it is 
Vid cut it in long Pieces, and lay it acroſs 


whilſt 


0 
| 
| 
: 
| 
| 
| 
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whit you have a pretty large Din : ſo . 
it up. 
Sometimes a leſs Quan "EE of Lan gag wi 
do, according to the Goon f: Lit it beth 


whiteſt and clcarelt you can get. 
Lou mult make it the Day before young 
it tor Uſe. 
283. To mare Scotch Onfters. 
ake two Pound of the thick Part of 
1 eg of Veal, cut it in little bits clear from t 
bins, and put it in a Marble Mortar, thi 
ſhred a Pound of Becf-ſuet and put to it, an 
beat them well together till they be as fine 
Paſte ; put to it a handful of Bread-cruml 
and two or three Eggs, ſeaſon it with Macy 1 
Nutmeg, Pepper and Salt, and work it wil 
toget her; ; take one Part of your forc'd Maſi | 
and wrap it in the Kell, about the bigncls lus 
a Pigeon, the reſt ma ake into little flat Ca mh 
and try them; the Rolls you may either bt. 
in a Dripping-pan, or ſet them in an on 
three is enough in a Diſh, ſet them in itz 
middle of the Diſh and lay the Cakes roun: 
then take ſome ſtrong Gravy, ſhred in af 
Capers, and two or dure Muſhrooms or UWti: 
ters if you have any, ſo thicken it up witot 
Lump of Butter, and ferve it up hot. Garn 
your Diſh with Pickles. 
284. To boil "rockley, tl 
Take Brockley when it is Seeclecl, or at L. 


other Time; take off I the low Leaves N 


{ U. 
your Stalk and tye them up in Bunches as 1 ti: 
do Aſparagus, cut them the lame Lengu } i to 


pecl your Stalks z cut them un littie "Pic P. 
41 
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1 boil them in Salt and Water by them- 

es; you malt Jet your Vater boil before 

by but then in; bol your Aras in Salt and 

rec, 01 let the Vater boil before you put 
tie Brooxley z put in a little Batter; it 
es. Very little vothng, and if it boil too 
Me it will take off all the e 15 ; von muſt 


un your Zrocgley through. a < dus as you do 


araguz 3 lie < Stalls in che middle, and the 
che. round 1t, as you would Jo Alpara- 
ls, 
| This is proper for either a Side Dith or a 
miGale Dith. 
nl 285. To bois Savoy Sprouts. 
fl if your Savoys be Cabbag'd, drefs off the 
"Wot Leaves and cut them in Quarters 1 off 
e 1 littie of the hard Ends, and boil them in a 
ge Quantity of Water with a lle Salt; 
kMyhen boiled drain them, lie them round your 
eat, and pour over them a little Butter. 
Any thing will boil greener in a large Quan- 
[ity of Water than otherwiſe. 
280. To boil Cabbage Sprouts. 
WM Take your Sprouts, cut off the Leaf and 
e hard Ends, ſhred and boil them as you do 
other Greens, not forgetting a little Butter. 
nl 287. To fry Parſnips to look like Trout. 
Take a middling ſort of Parſnips, not over 
thick, boil them as ſoft as you would do for 
Lating, peel and cut them in two the long 
; WF \\ ay ; you mult only fry the ſmall Ends, not 
bee thick ones; beat three or four Eggs, put 
to them a Spoonful of Flower, dip in your 


carſnips, and try them in Butter a light brown, 
N 2 nave 


| 
f 4 
| 
| 
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have for your Sauce a little Vinegar and By 
ter; Iry fome Slices to lie round about Has 
Diſh, and ſo ſerve them up. m 1 

288. To make Tanjey another Way arte 
Take an old Penny Loaf and cut off ty 
Cruſt, flice it thin, put to it as much Man 
Cream as will wet it, then put to it fix Eę ee 
well beaten, a little ſhred Lemon peel, a H, 
Nutmeg and Salt, and ſwteten it to yam 
Taſte; green it as you did your baked Tot! 
ſey; ſo tye it up in a Cloth and boll it; b. 
will take an Hour and a Quarter bolling) whelMacc 
you diſh it up ſtick it with a little candid Ofc ] 
range, and lie a Seville Orange cut in Que 
ters round your Dith ; ſerve it up with a littl 
plain Butter. Ta 
289. To make Gooſeberry Cream, Ci 
Take a Quart of Gooleberr ies, pick, colt 
dle, and bruiſe them very well in a Marb! 
Mortar or wooden Bowl, and rub them wit 
the Bark of a Sp: on through a Hair Sieve ti 
you take out all the Pulp from the Seeds; tak 
Pint of thick Cream, mix it well* among 
„our Pulp, grate in ſome Lemon-peel, an 
tweeten it to your Taſte ; ſerve it up either 
a China Diſh or an Farthen one. 
290 To fry Parſnips another Way. 
Boil your Parſnips, cut them in ſquare Jong 
Pieces about the length of your Finger, Ci 
them in Egg and a little Flower, and try then 
a light brown; when they are fried diſh the 
up, and grate over them a little Sugar; 10 
muſt have for the Sauce a little white Wine 
Hutter, and Sugar in a Baſon, and ſet in tie 


middle of your Diſn. 291, 70 


CHD — 


x 
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291: To make Apricock Pudding. 
ake ten Apricocks, pare, ſtone, and cut 
m in two, put them into a Pan with a 
ater of a Pound of Loaf Sugar, boil them 
Wiy quick whilſt they look clear, ſo let them 
Wd whilit they are cold; then take ſix Eggs 
ih out half of the W hites) beat them very 
| add to them a Pint of Cream, mix the 
am and Eggs well together with a Spoon- 
of Roſe-water, then put in your Apricocks, 
| beat them very well together with four 
(ces of clarified Butter, then put it into 
r Diſh with a 1 Paſte under it; half an 
ur will bake it 
292. 7% o make Apricock Cuſtard. 
Take a Pint of Cream, boil it with a Stick 
Cinnamon and ſix Eggs; (leave out ra 
me VWyhites) when your Cream is a little 
mix your Eggs and Cream together, with 
ter of a Pound of fine Sugar, {et it o- 
2 flow Fire, ſtir it all one Way whillt it 
za to be thick, then take it off and fir it 
tit be a little cold, and pour it into your 
u; take ſix Apricocks as you did for your 
ding, rather a little higher; when they are 
dle them upon your Cuſtard at an equal 


ance 3 if it be at the Time when you 


0 ripe & pricocks, you may lie preſerv'd 
RON KS, 


20 g. To make Fumbals another Way. 

. 

e a ound of Meal and dry it, a Pound 
Q 


$37 X ! 
** A 


r lincly beat, and mix theſe together; 


7 


= BRAT the Yolks of fe or (1X LOR, halt a 


nick Cream, as much as will make it 


N 3 b 


22 
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up to a Paſte, and ſome Corriander Seeds, |, 
them on Tins and prick them, bake them in 
quick Oven; before you ſet them in the Oye 
wet them with a little Roſe-water and douh| 
refin'd Sugar to Ice them. 

294. To moke Apricock Chips or Peaches, 
Take a Pound of Chips to a Pound of $ 
ar, let not your Apricocks be too ripe, p. 
them and cut them into large Chips; ta 
three quarters of a Pound of fine Sugar, ſtrg 
moit of 1t upon the Chips, and let them ſta 
i they be diſſolv'd, ſet them on the F 
and boil them till they are tender and cle 
itrowing the remainder of the Sugar on 
they boil, ſkim, them clear, and lay them 
(latles or Pots ſingle, with ſome Syrrup, 
yer them with double refin'd Sugar, ſet the 
in a Stove, and when they are criſp on 
Side turn the other on Glaſſes and parch thet 
then ſet them into the Stove again; when th 
are pretty dry pour them on Hair Steves 
they are dry enough to put up. 
295. To mare Sagoo Gruel. 
Take four Ounces of Sagoo and waſh it, 
it over a ſlow Fire to cree, in two Quarts 
Spring Water, let it boil whilſt it be tliik 
and ſoft, put in a Blade or two of Mace, 1 
a Stick of Cinnamon, let it boil in a wh 
and then put in a little more Water; take 
off, put to it a Pint of Claret Wine and a lit 
candid Orange; ſhift them, then put un | 
Juice of a Lemon, and ſweeten it to J. 
Taſte z fo ſerve it up, 


296, 
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\h 296. To make Spinage Toa ls. 

In Take a 1 or two of young Spinage 
red waſh it, drain it from the Water, put it 
ub to a Pan with a Lump of Butter and a little 
Gr, let it ſtew whilſt it be tender, only turn 
tin the boiling, then take it up and ſqueeze 
ut the Water; put in another Lump of But- 
er and chop it ſmall, put to it a handful of 
Currants plump'd, and a little Nutmeg; have 
hree ] oaſts cut from a Penny Loaf well but- 


ro | 
lu rred, then lic on your Spinage. 
7 This is proper for a Side Diſh either for 


Noon or Night. 
297. To roaſt a Beaſt Kiarey 
Take a Beaſt Kidney with a little Fat on, 
pl ſtuff it all round, ſcaſon it with a little 
pepper and Salt, wrapt it in a Kell, and put it 
mon the Spit with a little Water in the Drip- 
ping · pan; What drops from your K idney thick- 
en with a Lump of Butter and Flower for your 
Sauce. 
To make your Stuffing. 
Take a handful of ſweer Herbs, a few Bread- 
WI crumbs, a little Beef ſuert ſhred fine, and two 
$M 22s, leave out the Whites) mix all together 
ol with a Little Nutmeg, Pepper and Salt; ſtuff 
all jour Kidney with one Part of the Stuifing, 
nd fry the other Part in little Cakes 3 ; lolerve 
5 it up. 
It 298. To flew Cucumbers. | 
gd Take milling Cucumbers and cut them in 
Lies, but not too thin, ſtrow over them a 
little Salt to bring out the Water, put them 
into a Ste w-pan or a Sauce-pan, with a little 
Gravy, 
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Gravy, ſome whole Pepper, a Lump of Bu. 
ter, and a Spoonful or two of Vinegar to you 


15 
Taſte ; let them boi] all together; chicken 4 
them with Flower, and ſerve them up wit hen 
Sippets. 1 
299. To mate an Caineal Pudding. Ih. 
Take three or four large Joo afuls fy on | 
me: „ 2 One through a Hair Sleve, and 2 Pin 1 


of 2 tic, pur It into a Pan ai:d let | it bol a lid 
te willilt it be thick, add ro it half-a Pound 
of Butter, a Spoonful of Roſe- water, a little 
Lemon-preei ſhred, a little Nutmeg or beaten 
ny aon and Fl Nees: - Salt! 5 Take. ix E 685 
a Oar tel of a Pound of Sugar or better, beat 
them very well, ſo mix them all together put 
it into your Din with a Paſte round your Diſh 
Edge; have a little Roſe: -Watcr, Butter and 
Sugar for — | 

30 oO. To make a Ca.ve's Head Pye anather 

ay. 

Half boil your Calve's Head, when it a 
cold cut it in Slices rather thicker than you 
would do for Haſhing, ſeaſon it with a little 
Mace, Nutmeg, Pepper and Salt, lie pait of 
your Meat in the bottom of yeur Pye, a Lay- 
er of one and a Layer of another; then put 
li half a Pound of Butter and a little Gravy ; 
when your Pye comes from the Oven, have 
ready the Tolles of fix or eight Eggs boiled 
hard, and he them round ou Pye; 3 put in 2 
Iirtle meiced Butter, and a Spopatul or two Of 
White Wine, anch give them a hake together 
before you lie in your eggs; your Pye 0 


„ 
n ſtanding Pye baked upon a Diſh with a 
if paſte round the Edge of the Diſh, but 
we no Paſte in the Bottom of your Pye; 
ken it is baked ſerve it up without a Lid. 
This 1s proper for either Top or Bottom 


1 5 


1 


3 


301. To mate Elder Wine. 

Tile twenty Pound of Malaga Raiſins, pick 
chop them, then put them into a Tub. 
tu. twenty Quarts of Water, let the Water 
boiled and ſtand till it be cold again before 
u put in your Raiſins, let them remain to- 
ther ten Days, ſtirring it twice a Day, then 
ain the Liquor very well from the Raiſins 
0 a Canvas Strainer or Hair Sieve; add to 
x Quarts of Elder Juice, five Pound of 
af Sugar, and a little Juice of Sloes to make 
cid, juſt as you pleaſe ; put it into a Veſ- 
| and let it ſtand in a pretty warm Place 
te Months, then bottle it; the Veſſel muſt 
t be ſtop'd up till it has done working; if 
kr Railins be very good you may leave out 
Sugar. 


02. To make Gooſeberry . Wine of ripe 


vi | Gooſeberries. 
ck, clean and beat your Gooſeberries in a 
ut 


arble Mortar or Wooden Bowl, meaſure 
em in Quarts up-heap*d, add two Quarts of 
wing Water, and let them ſtand all Night 
twelve | Furs, then rub or preſs out the 
liſks very well, ſtrain them through a wide 
aner, and to every Gallon put three Pound 
0 Sugar, and a Jill of Brandy, then put all 

v2 ſweet Veſſel, not very full, and keep it 
very 
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very cloſe for four Months, then decant it gf 
till it comes char, por out the Grounds, an 
waſh the Veſſel clean with a little of the Wine 
add to every Zallon a Pound more Sugar, | 
it ſtand a Month in the Veſtel again, drop th 
Grounds thro? a Flannel ag, and put it! 
the other in the Veſſel ; the tap oe my 
not be over near the Bottom or the Caik, | 
tear of letting out tne Grounds | 

The fame Receipt will ferve for Curr; 
Wine the ſame Way ; let them be red Cy 
rants, a 

203. To make Balm Wine. 

Take a Peck of Balm eaves, put them i 
Tub or large Pot, heat feur Gallons of Wat 
icalding hot, ready to boil, then pour it up 
the Leaves, ſo let it ſtand all Night, then ſti 
them thro? a hair Steve ; put to every Gal 
of Water two Pound of fine Sugar, and it 
very well; take the Whites of four or five Eg 
beat them very well, put them into a Pan, a 
whiſk it very well before it be over hot, wi 
the Skim begins to riſe take it off, and ke 
it ſkimming all the while it is boiling let it b 
three quarters of an Hour, then put it into 
Tub, when it is cold put a little new ! 
upon it, and beat it in every two Hours th: 
may Head the better, ſo work it for two Da 
then put it in a ſweetRoundlet,bung it upCl 
and when it is fine bottle it. | 

304. To make Raiſin Wine. 
Take ten Gallons of Water, and fifty Pound 
Malaga Raiſins, pick out the large Stalks 1 


boil them in your Water, when your wy 
0 


55 
0 ſed put it bt a 1 „; take he Naiſine and 
pee ve, wah den ve ace biood 
e, PLE ur Nals, and 19D Ten very 
1 Ku With your land : when you put C11” i11 into 
ö e ater, let hen ork 5 ten i ys, ſt ring 
| km WCC A à), inen train out the Raiiins 
lar Steve, and put them into a clean 
| len Bag, and ſqueeze it in the Prels to take 


a the Liquor; ſo put it into your Barrel; 
bn't let ic be over full, bung it up cloſe, and 
tit tand whilſt it is fine, when you tap your 
ine you muſt not tap it too near the Bottom, 
br tear of the Grounds ; when it is drawn of. 
Re the Grounds out of the Barrel, and wah 
tout with a little of your Wine, then put your 
Wine into the Barrel again, draw your Ground 


mW |þ | 
3 htough a flannel Bag, and put them into the 
Pic! to the reſt; add to it two Pound of Loaf 
ier, then hung it up, and let it ſtand a Week 


ten Pays; if it be very Sweet to your Taſte, 
kt it ſtand ſome time longer, and bottle it. 


1 305. To make Birch Mine. 

MM Take your Birch Water and boil it, clear it 
brich witites of Eggs; to everyGallon of Water 
o Wc wo Pound and a halt of fine Sugar, boil 
bree quarters of an Hour, and when it is 
ct cold, put in a little Yeaſt work it two 
vo ice Days, then put it into the Barrel, and 


every five Galions put in a Quart of FErandy, 
nd halt a Pound of ſton'd Raiſins ; before 
jou put up your Wine, burna brimſtone Match 
n the Barrel. 

306. To make white Currant Wine. 
Take the largelt white Currants you can get, 


ſtrip 
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very cloſe for four Months, then decant it gf 
till it comes char, pour out the Grounds, an 
waſh the Veſle} cican with a little of the Wige 
add to every Zallon a Pound more Sugar, | 
it ſtand a Month in the Veſtel agun, drop ti 
- Grounds thre? a Flannel ag, and put it | 
the other in the Veſſel ; the tap oſe my 
not be over near the Bottom or the Caſk, | 
fear of letting out the Grounds. - 

The fame Receipt will ferve for Curr 
Wine the ſame Way ; let them be red Cy 
rants, 2 
203. To make Balm Nine. 

Take a Peck of Balm eaves, put them in 
Tub or large Pot, heat fcur Gallons of Wat 
icalding hot, ready to boil, then pour it up 
the Leaves, ſo let it ſtand all Night, then fir 
them thro? a hair Steve ; put to every Gall 
of Water two Pound of fine Sugar, and tr 
very well; take the Whites of four or five Eg 
beat them very well, put them intoa Pan, a 
whiſk it very well before it be over hot, wi 
the Skim begins to riſe take it off, and ke 
it ſkimming all the while it is boiling let it 
three quarters of an Hour, then put it into! 
Tub, when it is cold put a little new Y 
upon it, and beat it in every two Hours ti 
may Head the better, ſo work it for two Da 
then put it in a ſweet Roundlet, bung it up ci 
and when it is fine bottle it. 

| 304. To make Raiſin Wine. 

Take ten Gallons of Water, and fifty Pound 
Malaga Raiſins, pick out the large Stalks : 


boil them in your Water, when your MY 
ol 
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led put it info. a 1 b; take he R aifin* and 


p 1 pe very all, 0 ny. = bl 
c e at e, anc. cab t n very 
* Nu wit! YO ur Hand ; wien out ti ein into 
p Vater, let them © erk! for ten . ys, K rring 


em wire a ay, then {train out the Railing 
la har Steve, and put them into a clean 
ren Bag, and ſqueeze it in the Preis to take 
u the Liquor; ſo put it into your Barrel; 

on't let ic be over full, bung it up cloſe, and 
11 it tand vwhilſt it is fine, when you tap your 
ine you muſt not tap it too near the Bottom, 
r fear of the Grounds ; when it is drawn off, 
ue the Grounds out of the Barrel, and waſh 


in 5 5 

Dont with a little of your Wine, then put your 
0 Vine into the Barrel again, draw your Ground 
oeh a flannel Bag, and put them into the 


kirrel to the reſt ; add to it two Pound of Loaf 
duzar, then bung it up, and let it ſtand a Week 
ten Pays; if it be very Sweet to your Taſte, 
kt it ſtand 125 time longer, and bottle it. 
To make Birch Vine. 

Take * Birch Water and boil | it, clear it 
put whites of Eggs; to every Gallon of Water 
tc two Pound and a halt of fine Sugar, boil 

rec quarters of an Hour, and when it is 
1 IF cold, put in a little Yeaft work it two 
or tlu ce Days, then put it into the Barrel, and 
0cvury five Galions put in a Quart of Prandy, 
Ind half a Pound of ſton'd Raiſins; before 
jou put up your Wane, burn a brimſtone Match 
In tlic B. rrel. 

300. To mate white Currant Wine. 
Take the largelt white Currants you can ger, 

ſtrip 
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ſtrip and break them in your Hand, whilft yg 
break all. thc Berries ; 40 every Quart of Py 
take a Quart of Vater It the Water be boile 
and cold again, mic them well together, |; 
them ſtand al! Night in your Tub, then fly 
them th:ougha hair Sieve, and th every Han 
put two Youu and a halt of Six penny Suzar 
when your Sugar eis diſſolved, put it into yo 

Barrel, diſſolve a little Iſinglaſs, w!ifk it wit 
Whites of Eggs, and put it in; to every ſo 
Gallons put in a Quart of Mountain Wine, 

bung up your Barrel; when it is fine draw 

off, and take out the Grounds, (but don't t 
the Barrel over low at the Bottom, waſh o 
the Barrel with a little of your Wine, and dr 

the Grounds thro' a Bag, then put it to t 
reſt of your Wine, and put it all into your Barr 
again, to every Galion add half a Pound mo 
Sugar; and let ſtand another Week or two 
if it be too ſweet let it ſtand a little longer, the 
bottle it, and it will keep two or three Years, 

307. To make Orange Ale, 

Take forty Seville Oranges, pare and e 
them in Slices, the beit coloured Seville y 
can get, put them all with the. Juice and Sec 
into half a Hogſhead of Ale; When it is tunne 
up and working, put in the Oranges, and att 
ſame Time a Pound and halt of Raiſins of ti 
Sun ſtoned ; when it has done Working co 
up the Bung, and it will be rewly to drin in 
Month, 

308. To make Orange Brandy. 

Take a Quart of Brandy, the Peels of eig 
Oranges thin pared, ſteep them in the Brand 
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eight Hours in a cloſe Pitcher, then take 
e Pints of Water, put into it three Quarters 


pound of Loaf Sugar, boil it till half be 


umed, and let it ſtand till cold, then mix 
ich the Brandy, 
309. To make Orange Wine. 
Take fix Gallons of Water, and fifteen 
nd of powder Sugar, the Whites of ſix Eggs 
| beaten, boil them three Quarters of an 
ur, and ſkim them whilſt any ſkim will 
when it is cold enough for working, put 
& Ounces of the Syrrup of Citron or 
ons, and ſix Spoonfuls of Yeaſt, beat the 
wp and Yeaſt well together, and put in the 
and Juice of fifty Oranges, work it two 
5 and a Night, then tun it up into a Bar- 
o bottle it at three or four Months old. 
310. To make Couſſip Wine. 
ike ten Gallons of Water, when it is al- 
at boiling, add to it twenty-one Pouud 
ne powder Sugar, let it boil half an Hour, 
ſcm it very clean; when it is boiled put 
12 Tub, let it ſtand till you think it be 
{to ſet on the Yeaſt ; take a Porringer of 
| Yealt off the Fat, and put to it a few 
flips ; when ycu put on the Yeaſt, put in 
every Time it is ſticr'd, tillal: the Cowſ- 
be in, which muſt be ſix Pecks, and let it 
«three or four Days ; add to it ſix Lemons, 
of the Peel, and the Inſides put into your 
rel, then add to it a Pint of Brandy ; when 
think 7 it has done working, cloſe up your 
lel, let it ſtand a Month, and then bottle 
you may let your Cowſlips lie a Week or 
ren 
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ten Days to dry before you make your Mon 
For it makes it much finer ; you may 5 
Pint of white Wine that is good, infſte; 
the Brandy. 
311. To make Orange Wine another I, 
Take ſix Gallons of Water, and | 
Pound of Sugar, put your Sugar into the 
ter on the Fire, the Whites of ſix Egg 
beaten, and whiſk them into the Water, 
it is cold ſkim it very well whilſt any 
riſes, and let it boil for half an Hout; 
fifty Oranges, pare them' very thin, put 
into your Tub, pour the Water boiling 
upon your Oranges, and when it is | 
warm put on the Yeaſt, then put in your 
let it work two Days, and fo tun it into 
Barrel; at fix Weeks or two Months ol 
tle it; you may put to it in the Barrel a 
of Brandy. . 
312. To make Birch Wine another Wi 

To a Gallon of Birch Water, put twol 
of Loaf or very fine Lump Sugar, whe 
put it into the Pan whiſk the Whites oli 
Eggs; (four Whites will ſerve for fou 
lons) whiſk them very well together bel 
be boiled, when it is cold put on a little 
let it work a Night and a Day in the Tu 
fore you put it in your Barrel put ina 
ſtone Match burning ; take two Pound 0 
glaſs cut in little Bits, put to it a little 0 
Wine, let ſtand within the Air of the 
Night ; take the Whites of two Egg 
it with your Iſinglaſs, put them into you 
rel and ſtir them about with a wy 
U 


— 
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ntity will do for four Gallons; to four 
ns you muſt have two Pounds of Raiſins 
„ put them into your Barrel, cloſe it up, 
not too cloſe at the firſt, when it is fine, 
E it. 

313. To mate Apricock Vine. 

tke twelve Pound of Apricocks when full 
\ ſtone and pare them, put the Paring in- 
ee Gallons of Water, with ſix Pounds of 
der Sugar, boil them together half an 
r, ſkim them well, and when it is Blood- 
put it on the Fruit; it muſt be well 
ed, cover it cloſe, and let it ſtand three 
z; ſkim it every Day as the Skim 11ſes, 
put it thro* a Hair Sieve, adding a Pound 
daf Sugar; when you put it into the Veſ- 
oſe it up. and when it is fine bottle it. 
314. To make Orange Shrub. 

ke Seville Oranges when they are full 
to three Dozen of Oranges put half a 
en of large Lemons, pare them very thin, 
thinner the better, ſqueeze the Lemons and 


hel ges together, ſtrain the Juice thro? a hair 
off, to a Quart of the Juice put a Powid and 
dul harter of Loaf Sugar; about three Dozen 
velMWranges (if they be good) will make a 


t of Juice; to every Quart of Juice put 
Won of Brandy, put it into a- little Barrel 
lan open Bung, with all the Chippins of 
Oranges, and bung it up cloſe; when it 
e bottle it, ” 

his is a pleaſant Pram, and ready for 
ch all the Year, 
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215. To make ſtrong Mead. 

Tale twelve Gallons of Water, eight Pay 
of Sugar, two Quarts of Honey, and a 
Cloves, when your Pan boils take the W. 
of eight or ten'Eggs, beat them very y 
put them into your Water before it behat, 
whiſk them very well together; do not! 
boil but ſkim it as it riſes till it has done 
ing, then put it into your Tub; when it 


4 
Ul 


1 


( 


bout Blood-warm put to it three Spoonful 


new Yeaſt ; take eight or nine Lemong, 

them and ſqueeze out the Juice, put them 
together into your Tub, and let them 
two or three Days, then put it into your 


[ ſt 


rel, but it muſt not be too full; take tw 


three Penny-worth of Iſinglaſs, cut it as f 
as you can, beat it in a Mortar about a qu 
of an Hour, it will not make it ſmall; 
that it may diſſolve ſooner, draw out a | 
of the Mead into a Quart Mug, and let it 
within the Air of the Fire all Night; 
the Whites of three Eggs, beat them 
well, mix them with your Iſinglaſs, 
them together, and put them into your B; 
bung ic up, and when it is fine bottle it. 
You may order Iſinglaſs this Way to p 
into any fort of made Wine. 
316. Yo make Mead another Way, 
Taſte a Quart of Honey, three Quat 
Water, put your Honey into the Water, 
it is diſſolved, take the Whites of four or 
Eggs, whitk and beat them very well toget 
ani put them into your Pan; boilit whill 
Skim riſes, and ſkim it very clean; put! 
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W your Tub, when it is warm put in two or 
hee Spoonfuls of light Yeaſt, according to 
e Quantity of your Mead, and let it work 
jo Nights and a Day. To every Gallon put 
large Lemon, pare and ſtrain it, put the 
ice and Peel into your Tub, and when it is 
rought put it into your Barrel; let it work. 
ee or four Days, ſtir it twice a Day with a 
ſhible, ſo bung it up, and let it ſtand two or 
nee Months, according to the hotneſs of the 
eather. 
You muſt try your Mead two or three times 
the above Time, and if you find the Sweet- 
s going off, you muſt take it ſooner. 

276. To make Cyder. 
Draw off the Cyder when it hath been a 
night in the Barrel, put it into the ſame 
rel again when you have clean'd it from the 
rounds, and if your Apples were ſharp, and 
at you find your Cyder hard, put into every 
alon of Cyder a Pound and half of Six- 
ny or Five- penny Sugar; to twelve Gal- 
ns of this take half an Ounce of Iſinglaſs, 
( put to it a Quart of Cyder; when your 
inglaſs is diſſolved put to it three Whites of 
88, Whiſk them altogether, and put them 
o your Barrel; keep it up cloſe for two 
bnths and then bottle it. 

318, To make Cowflip Wine, 
Take two Pecks of Peeps, aud four Gal- 
"ns of Water, put to every Gailon of Water 
o Pound and a Quarter of Sugar, boil the 
ater and Sugar together a Quarter of an 
dur, then put it into a Tub to cool, put in 
O 3 the 
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the Skins of four Lemons, when it is eo 
bruiſe your Peeps, and put into your Liquor; be 
add to it a Jill of Yeaſt, and the Juice of fourWre 
Lemons, let them be in the Tub a Night and 
a Day, then put it into your Barrel, and keep 
it four Days ſtirring, then clay it up cloſe for 
three Weeks and bottle it. Put a Lump o 
Sugar in every Bottle. 
319. To make Red Currant Wine. 
Let your Currants be the beſt and ripeſt you 
can get, pick and bruiſe them; to every Gal 
lon of Juice add five Pints of Water, put gt 
to your Berries in a Stand for two Nights and 
a Day, then ſtrain your Liquor through a ha! 
Sieve ; to every Gallon of Liquor put two 
Pound of Sugar, ſtir it till it be well diſſolved 
put it into a Roundlet, and let it ſtand four 
Days then draw it off clean, put in a Pound 
and half of Sugar, ſtirring it well, waſh out 
the Roundlet with ſome of the Liquor, ſo tu 
it up cloſe ; if you put two or three Quarts o 
Raſps bruiſed amongſt your Berries, it makes 
it Taſte the better, | 
You may make white Currant Wine the 
fame Way, only leave out the Raſps. 
320. To make Cherry Wine. 
Take eight Pound of Cherries and ſtone 
them, four Quarts of Water, and two PoundWic 
of Sugar, ſkim and boil the Water and Su-; 


gar, then put in the Cherries, let them have 


one boil, put them into an earthen Pot till the 
next Day, and ſet them to drain thro' a Sieve, 
then put your Wine into a Spicket Pot, clay] 


it up cloie, and look at it every two or On 
0 It CV Pays 
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Jays after; if it do not work, throw into it 
handful of freſh Cherries, ſo let it ſtand ſix 
reight Days, then if it be clear, bottle it up. 
321. To make Cherry Wine another May. 
Take the ripeſt and largeſt Kentiſh Cherries 
ou can get, bruiſe them very well, Stones 
nd Stalks altogether, put them into a Tub, 
wing a Tap to it, let them ſtand fourteen 
Nays, then pull out the Tap, let che Juice run 
om them, and put it into a Barrel, let it 
ork three or four Days, then ſtop it up cloſe 
Ire or four Weeks, and bottle it off, 
This Wine will keep many Years, and be 
xceeding rich, 

322. To make Lemon Drops. | 
Take a Pound of Loaf Sugar, beat and fiſt 
very fine, grate the Rhind of a Lemon and 
ut it to your Sugar; take the Whites of three 
bros and whiſk them to a Froth, ſqueeze in 
ime Lemon to your Taſte, beat them for half 
n Hour, and drop them on white Paper; be 
fire you let the Paper be very dry, and ſift a 
Ittle fine Sugar on the Paper before you drop 
hem, If you would have them Yellow, take 
i Pennyworth of Gam. bouge, feep it in ſome 
Roſe-water, mix to it ſome Whites of Eggs 
nd a little Sugar, ſo drop them, and bake 
iem in a ſlow Oven. | 
323. To make Gooſeberry Vine another way, 
Take twelve Quarts of good ripe Gooſe- 
terries, ſtamp them, and put to them twelve 
Uuarts of Water, let them ſtand three Days, 
lir them twice every Day, ſtrain them, and 
Mt to your Liquor fourteen Pound of Sugar; 
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when it is diſſolved ſtrain it through a Flanng 
Bag, and put it into a Barrel, with half 2 
Ounce of Iſinglaſs; you mult cut the Iſing], 
in Pieces, and beat it whilſt it be ſoft, put t 
it a Pint of your Wine, and let it ſtand withit 
the Air of the Fire; take the Whites of fon 
Eggs and beat them very well to a Froth, pu 
in the Iſinglaſs, and whiſk the Wines and j 
ragether ; put them into the Barrel, clay | 
cloſe, and let it ſtand whilſt fine, then bot 
it for uſe. | 
324. To make Red Curran Wine another 
Way. 

Take five Quarts of red Currants, full ripe 
bruiſe-them, and take from them all the Stalks 
to every five Quarts of Fruit put a Gallon o 
Water; when you have your Quantity ftrai 
them through a Hair Sieve, and to every Gal 
lon of Liquor put two Pounds and three quar 
ters of Sugar; when your Sugar is diſſolved 
tun it into your Caſk, and let it ſtand three 
Weeks; then draw it off, and put to every 
Gallon a quarter of a Pound of Sugar; waſh 
your Barrel with cold Water, tun it up, and 


let it ſtand about a Week; to every ten Gal 


lons put an Ounce of Iſinglaſs, diſſolve it in 
{ome of the Wine, when it is diſſolved put to 
it a Quart of your Wine, and beat them with 
a Whiſk, chen put it into tne Caſk, and ſtop 
it up cloſe ; when it is fine bott e it. 

If you would have it taſte of Raſps, put to 
every Gallon of Wine a Quart of Raſps; if 
there be any Grounds in the bottom of the 
Calk when you draw eff your Wine, drop 

| em 
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nem thro' a Flannel Bag, and then put it into 
your Caſk. 3 
225. To mate Mulberry Wine. 

Gather your Mulberries when they are full 
ripe, beat them in a Marble Mortar, and to 
every Quart of Berries put a Quart of Water; 
when you put them into the Tub rub them 
very well with your Hands, and let them ſtand 
all Night, then ſtrain them through a Steve ; 
to every Gallon of Water put three Pound of 
Sugar, and when the Sugar is diſſolved: put it 
into your Barrel; take two Pennyworth of 1f- 
inglaſs and clip it in Pieces, put to it a little 
Wine, and let it ſtand all Night within the Air 
of the Fire; take the Whites of two or three 
Eggs, beat them very well, then put them to 
the Iſinglaſs, mix them well together, and put 
them into your Barrel, ſtirring it about when 
it is put in; you muſt not let it be over full, 
nor bung 1t cloſe up at firſt; ſet it in a cool 
ace, and bottle it when fine. Z 

326. To make Blackberry Wine. 

Take Blackberries when they are full ripe, 
and ſqueeze them the ſame Way as you did the 
Mulberries. If you add a few Mulberrics it 


will make your Wine have a much beiter 


Taſte, 


327. To make Syrrup of Aulberries. 

Take Mulberries when they are full ripe, 
break them very well with your Hand, and 
drop them thro' a Flannel Bag; to every 
Pound of Juice take a Pound of Loaf Sugar, 
beat it ſmall, put it to your Juice, ſo boil and 
kim it very well; you muſt {kim it all the 
Time 
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Time it is boiling ; when the Skim has done 
riſing it is enough; when it is cold bottle it and 
keep it for Uſe 

You may make Raſpberry Syrrup the ſame 
Way. 

328. To make Raſpberry Brandy. 

Take a Gallon of the beſt Brandy you can 
get, and gather your Raſpberries when they 
are full ripe, and put them whole into your 
Brandy ; to every Gallon of Brandy take three 
Quarts of Raſps, let them ſtand cloſe covered 
for a Month, then clear it from Raſps, and put 
to it a Pound of Loaf Sugar ; when your Su- 
gar is diſſolved and a little ſettled, boil it and 
keep it for uſe, 

329. To make black Cherry Brandy. 

Take a Gallon of the beſt Brandy, and eight 
Pound of black Cherries, ſtone and put them 
into your Brandy in an earthen Pot; bruiſe the 


Stones in a Mortar, then put them into your 


Brandy, and cover them up clofe, let them 


ſteep for a Month or ſix Weeks, ſo-drain it | 


and keep it for Uſe. 


You may diſtil the Ingredients if you pleaſe. 


330. To make-Ratifie Brandy. 

- Take a Quart of the beſt Brandy, and about 
a Jill of Apricock Kernek, blanch and bruiſe 

them in a Mortar, with a Spoonful or two of 

Brandy, ſo put them into a large Bottle with 

your Brandy; put to it four Ounces of Loaf 

Sugar, let it ſtand till you think it has got the 


Taſte of the Kernels, then pour it out and put 


in a little more Brandy, if you pleaſe, 


— 
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331. To make Cowſhp Syrrup. | 

Take a Quartern of freſh pick'd Cowſlips, | 
put to them a Quart of boiling Water, let | 
them ſtand all Night, and the next Morning (| 
drain it from the Cowſlips ; to every Pint of 
Water put a Pound of fine powder Sugar, and 
boil it over a ſlow Fire ; ſkim it all the Time 
in the boiling whilſt the Skim has done riſing ; 
then take it off, and when it is cold put it into 
a Bottle, and keep it for Uſe. 

332. To make Lemon Brandy. 2 

Take a Gallon of Brandy, chip twenty-five. - 
Lemons, (let them ſteep twenty-four Hours) 
the Juice of ſixteen Lemons, a Quarter of a 
Pound of Almonds blanch'd and beat, drop it 
through a Jelly-bag twice, and when it is fine 
bottle it; ſweeten it to your Taſte with double 
refin*d Sugar before you put it into your Jelly- 
Bag. You mult make it with the beſt Brandy 
you can get. 

333. To make Cordial Water of Cowſlips. 

Take two Quarts of Cowſlip-peeps, a Slip 
ct Balm, two Sprigs of Roſemary, a Stick ef 
Cinnamon, half an Orange-peel, half a Le- 
mon-peel, a Pint of Brandy, and a Pint ef 
Ale; lay all theſe to ſteep twelve Hours, then 
diſtil them on a cold Still. | 

334. To make Mill Punch. 

Take two Quarts of old Milk, a Quart of 
good Bran y, the Juice of ſix Lemons or O- 
ranges, whether you pleaſe, and about fix 
Ounces of Loaf Sugar, mix them altogether 
and drop them through a Jelly-bag; take off 
the Peel of two of the Lemons or Oranges | 
'AN 
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E 
and put it into your Bag, when it is run off 
bottle it; *twill keep as long as you pleaſe, MW. 
335. To make Milk Punch another Way. 

Take three Jills of Water, a Jill of old 
Milk, and a Jill of Brandy, ſweeten it to your 
Taſte ; you muſt not put any Acid into this, 
for it will make it curdle. 
This is a cooling Punch to drink in a Mon- 94 
ing. 


336. To make Punch another Way. 1 

Take five Pints of boiling Water and one "= 
Quart of Brandy, add to it the Juice of four 1 
Lemons or Oranges, and about ſix Ounces of | 
Loaf Sugar; when you have mix'd it toge- A 


ther, {train through a Hair Sieve or a Cloth, 
and put into your Bowl the Peel of a Lemon 
or Orange. | 
| 337. To make Acid for Punch. i 
Take Gooſeberries at their full Growth, 
pick and beat them in a Marble Mortar, and 
ſqueeze them in a harden Bag thro” a Prels, 
when you have done run it through a Flannel- Wl * 
bag, and then bottle it in ſmall Bottles ; put a 
little Oil on every Bottle, ſo keep it for Ute, 
338. To bottle Gooſeberries. 
Gather your Gooſeberries when they are I? 
young, pick and bottle them, put in the Cork k 
looſe, ſet them in a Pan of Water, with a lit- M® 
tle Hay in the Bottom, put them into the W 
Pan when the Water is cold, let it ſtand ona HI 
flow Fire, and mind when they are Codled; W'* 
don't let the Pan boil, if you do it will break x 
the Bottles; when they are cold .faſten the “ 
Cork, and put on a little Roſin, ſo keep them 
for Uſe, | 339. To 
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339. To Battle Damaſcenes. 
Take your Damaſcenes before they are Full 
he and gather them when the Dew is off, 
ck off the Stalks, and put them into dry 
tles; don't fill your Bottles over full, and 
ck them as cloſe as you would do for Ale, 
ep them in a Cellar, and cover them over 
th Sand, 
340. To preſerve Orange Chips to put in 
Glaſſes. 
Take a Seville Orange with a clear Skin, 
re it very thin from the White, then take - 
Pair of Sciſſars and clip it very thin, and 
il it in Water, ſhifting it two or three times 
the boiling to take out the bitter; then 
ke half a Pound of double refin'd Sugar, 
il it and ſkim it, then put in your Orange, 
let it boil over a flow Fire whilſt your Syr- 
p be thick, and your Orange look clear, 
en put it into Glaſſes, and cover it with Pa- 
s dipt in Brandy; if you have a Quantity 
Peel, you muſt have the larger Quantity 
Sogar. 
241. To preſerve Oranges or Lemons. 
Take Seville Oranges, the largeſt and ruf- 
t you can get, clear of Spots, chip them 
ty fine, and put them in Water for two 
Jays, ſhifting them twice or three times a 
ky, then boil them whilſt they are ſoft ; take 
d cut them in Quarters, and take out all the 
ppins with a Penknife, ſo weigh them, and 
every Pound of Orange, take a Pound and 
i of Loaf Sugar; put your Sugar into a 
a, and to every Pound of Sugar a Pint of 
P Water, 


— ],, 
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Water, ſet it over the Fire to melt, and wh( 
it boils ſkim it very well, then put in yu 
Oranges ; if you would have any of the 
whole, make a little hole at the Top, and ta 
out the Meat with a Tea Spoon, ſet your 
ranges over a ſlow Fire to boil, and keep the 
Kimming all the while; keep your Orang 
as much as you can with the Skin downward 
you may cover them with a Delf-plate, to be 
them down in the boiling ; let them boil 
three Quarters of an Hour, then put them 
to a Pot or Baſon, and let them ſtand . 
Days covered, then boil them again whilſt th 
look clear, and the Syrrup be thick, fo p 
them into a Pot, and lie cloſe over them 
Paper dip'd in Brandy, and tye a double f 
per at the Top, ſet them in a cool Place, ar 
keep them for Uſe. If you would have yo 
Oranges that are whole to look pale and cle 
to put in Glaſſes, you muſt make a Syrrup 
Pippin Jelly; then take ten or a dozen P. 
pins, as they are of bigneſs, pare and 1 
them, and boil them in as much Water as \ 
cover them, till they be throughly tender, 
ſtrain your Water from the Pippins throug| 
Hair Sieve, then ſtrain it through a Flan 
Bag ; and to every Pint of Jelly take a Pou 
of double refin'd Sugar, ſet it over a Fire 
boil, and ſkim it, let it boil whilſt it be thic 
then put it into a Pot and cover it, but thi 
will keep belt if they be put every one in dil 
rent Pots. 
| 342. To make Jelly of Curranis. 

Take a. Quartern of the largeſt _ be 
: ran 
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1 Micrants you can get, ſtrip them from the 
ks, and put them in a Pot, ſtop them cloſe 
\&, and boil them in a Pot of Water over the 
alc, till they be thoroughly codled and begin 
(look pale, then put them in a clear Hair- 
ee to drain, and run the Liquor through a 
e nnel Bag; to every Pint of your Liquior 
ei a Pound of your double refin'd Sugar; 
Mu mutt beat the Sugar fine, and put it in by 
egrees, ſet it over the Fire and boil it whilſt 
y Skitn will riſe, then put it in Glaſſes for 
ſe ; the next Day clip a Paper round, and 
ip it in Brandy to lie on your Jelly ; if you 
ould have your Jelly a light red, put in half 
{ white Currants, and in my Opinion it looks 
nuch better. | 
343. To preſerve Apricocks. 

Take Apricocks before they be full ripe; 
bone and pare them, then. weigh them, and 
every Pound of Apricocks take a Pound of 
luble refin'd Sugar, beat it very ſmall, lie one 
ut of your Sugar under the Apricocks, and 
e other part at the Top, let them ſtand all 
Night, the next Day put them in a Stew-pan 
r Braſs-pan ; don't do over many at once in 
jour Pan, for fear of breaking, let them boil 
wer a ſlow Fire, ſkim them very well, and 
urn them two or three Times in the boiling ; 
jou muſt but about half do them at the 
rſt, and let them ftand whilſt they be cool, 
lien let them boil whilſt your Apricocks look 
ear, and the Syrrup thick, put them into 
Jour Pots or Glaſſes, when they are cold cover 
dem with a Paper dip'd in Brandy, then tye 

| E'2 another 


11 


(168) _ 
another Paper cloſe over your Pot to keep offs! 
the Air, 'd 

344. To make Marmalade of Apricsch;, inc 
Take what Quantity of Apricocks you "2 
think proper, ſtone them, and put them ii. 
mediately into a ſkellet of boiling Water, kee 
them under Water on the Fire till they ut 
loft, then take them out of the Water a 
wipe them with a Cloth, weigh your Sug 
with your Apricoeks, weight for weight, th 
diſfolve your Sugar in Water, and boil it wh 
earidy Height, then put in your Apricock 
being a little bruiſed ; let them boil but 
Quarter of an Hour, then glaſs them up. 
9349. To know when your Sugar is at can. 

dy Height. 

Take ſome Sugar and clarify it till it co 
to a candy Height, and keep it ſtil] boilingti 
# become thick, then ſtir it with a Stick tro 
you, and when it 1s at a candy Height, it wi 
fly from your Stick like Flakes of Snow, 
Feathers flying in the Air, and till it comest 
that Height it will not fly, then you may u 
it as you pleaſe. 

346. To make Marmalade of Quinces White. 

Take your Quinces and coddle them as ye 
do Apples, when they foft pare them and e 
them in Pieces, as if you would cut them fe 
Apple Pyes, then put your Cores, Paring 
and the Waſte of your Quinces in ſome W. 
ter, and boil them faſt for fear of turning Rec 
until it be ſtrong Jelly; when you ſeethe Jel 
pretty ſtrong ſtrain it, and be ſure you bo 


them uncovered ; add as much Sugar as t 
| Weg 
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ight of your Quinces unto Jelly, till it be 
4 to a Height, then put in your codled 
Inces and boil them uncovered till they be 
MWuzh, and ſet them near the Fire to harden. 
%. To make Quiddeny of Red Currantber- 
„ 


— — 


wo of Water, cover it cloſe, and boil them 
ome Water, when you think they areenough 
in them, and put to every Pint of Juice a 
und of Loaf Sugar, boil it up Jelly Height, 
| put them into the ( laſſes for Uſe, 
348. To preſerve Gooſeberries. 

Toa Pound of ſton'd Gooſeberries put a 
und and a quarter of fine Sugar, wet the 
par with the Gooſeberry Jelly; take a Quart 
Gooſeberries, and two or three Spoonfuls of 
ater, boil them very quick, Jet your Sugar 
ofMmelted, and then put in your Gooſeberries; 

chem till clear, which will be very quickly. 

349. To make little Almond Cakes. 

lake a Pound of Sugar and eight Eggs, beat 
m well an Hour, then put them into a 
und of Flower, beat them together, blanch 
quarter of a Pound of Almonds, and beat 
m with Roſe- Water to keep them from 


ke them half an Hour. 
Half an Hour is rather too long for them to 
nd in the Oven. 

350 To preſerve Red Goaſeberries. 
Take a Pound of Six- penny Sugar and a 
tle Juice of Currants, put to it a Pound and 


alt of Gooſcberries, and let them boil quick 
1 3 


Put your Berries into a Pot with a Spoonſul 


ung, mix all together butter your I. ins, and 


{ 
| 


| Bottles, cork them up very cloſe and keep thi 
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a quarter of an Hour; but if they be for un 
they muſt boil better than half an Hour, | 
They ate very proper for Tarts, or to 
as Sweet-Meats. 
351. To bottle Berries another Way, 
Gather your Berries when they are full gro 
pick and bottle them, tye a Paper over the 
prick it with a Pin, and ſet it in the Ove 
after you have drawn, and when they 
Codled, take them out, and when cold c 
them up; roſin the Cork over, and keep the 
for Uſe. 
352. To keep Barberries for Tarts all il 
ERP i. 
Take Berries when they are full Ripe, : 
pick them from the Stalk, put them into 


for Uſe. 
You may do Cramberries the fame Way 
353. To preſerve Barberres for Tarts. 
Take Barberries when full Ripe, ſtrip the 
take their Weight in Sugar, and as much 
ter as will wet your Sugar, give it a boil' 
{kim it; then put in your Berries, let th 
boil whilſt they look clear and your Syt 
thick, ſo put them into a Pot, and when tl 
are cold cover them up with a Paper dip 
Brandy. 
354. To preſerve Damaſcenes. 

Take Damaſcenes before they are full f 
and prick them, take their Weight in Sug 
and as much Water as will wet your Sug 
give it a boil and ſkim it, then put in) 
Damaſcenes, let them have one Scald, - 


wal. --, 
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ind ſet them by whilſt cold, then ſcald them 
again, and continue ſealding them twice a Day 
M whilſt your Syrup look thick, and the Da- 
maſcenes clear; you muſt never let them boil ; 
do them in a Byaſs Pan, and do not take them 
out in the Doing; when they are enough put 
them into a Pot, and cover them up with a 
Paper dip'd in Brandy, | 

355. How to keep Dameaſcenes for Tarts. 

Take Damaſcenes before they are full Ripe, 
to every Quart of Damaſcenes put a Pound of 
powder Sugar, put them into a pretty broad 
Pot, a Layer of Sugar and Layer of Damaſcenes 
tye them cloſe up, ſet them in a low Oven, 
and let them have a Heat every Day. whilſt the 
Syrrup be thick and the Damaicenes enough; 
render a little Sheep ſuet and pour over them, 
{ keep them for Uſe. | 

156. To keep Damaſcenes another Way. 

Take Damaſcenes before they be quite ripe, 
pick off the Stalks and put them into dry 
Bottles; cork them as you would do Ale, and 
keep them in a cool Place for Uſe. 

157. To make Mango of Codlins. 

Take Codlins when they are at their full 
Growth, and of the greeneſt Sort, take a little 
out of the End with the Stalk, and then take 
out the Core; lie them in a ſtrong Salt and 
Water, let them lie ten Days or more, and fil! 
them with the ſame Ingredients as you do other 
Mango, only ſcald them oftner. 

358. To pickle Currantberries, 

Take Currants either red or white before 
they are thoroughly ripe ; you muſt not rs 
them 
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them from the Stalk ; make a Pickle of $a et 
and Water, and a little Vinegar, ſo keep them| 
for Uſe. 

They are proper for Garniſhing. 
359. To keep Barberries inſtead of pre. 
ſerving. 
Take Barberries and lie them in a Pot, x 
Layer of Barberries and a Layer of Sugar, pick 
BE Seeds out before for garniſhing Sweet- 
meats ; if for Sauces put ſome Vinegar to 
them. 
360. To keep Aſparagus or Gong a 
THe, :--- 
| Take Green-Peaſe, green them as you do 
Cucumbers, and ſcald them as you do other 
Pickles made of Salt and Water ; let it be al- 
ways new Pickle, and when you would uk 
them boil them in freſh Water. 
361. To make white Paſte of Pippins, | 
Take ſome Pippins, pare and cut them in 
Balves, and take out the Cores, then boil 
them very tender in fair Water, and ſtrain them 
thro' a Sieve, then clarify two Pound of Suga 
with two Whites of Eggs, and boil it to : 
candy Height, put two Pound and a half o 
the Pulp of your Pippins into it, let it ſtand 
over a flow Fire drying, keeping it ſtirring till 
it comes clear from the Bottom of your Pay 
then lie them upon Plates or Boards to dry. 
362. To make green Paſte of Pippin. 
Take green Pippins, put them into a Pot 
and cover r them, let them ſtand infuſing ove 
a ſow Fire five or fix Hours, to draw the 
redneſs or ſappineſ from them, and then ſtra 


them 


| 0 
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Jem through a Hair Sieve ; take two Pound 


Sugar, boil it to a candy Height, put to it 
Vo Pound of the Pulp of your Pippins, keep 
{ ſtirring dver the Fire till it comes clean from 
ie Bottom of your Pan, then lay it on Plates 
Boards, and ſet it in an Oven or Stove to 
y. 
ö 363. To make red Paſte of Pippins. 
Take two Pound of Sugar, clarify-it, then 
ike Roſſet and temper it very well with fair 
Vater, put it into your Syrrup, let it boil till 
our Syrrup is pretty red coloured with it, then 
in your Syrrup through a fine Cloth, and 
Yilit till it be at a candy Height, then put to 
two Pound and a half of the Pulp of Pip- 
1s, keeping it ſtirring over the Fire till it 
mes clean from the bottom of the Pan, then 
k it on Plates or Boards, ſo dry them. 

364. To preſerve Fruit Green. 
Take your Fruit when they are green, and 
me fair Water, ſet it on the Fire, and when 
shot put in the Apples, cover them cloſe, 
ut they muſt not boil, ſo let them ftand till 
ey be ſoft, and there will be a thin ſkin on 
dem, peel it off, and ſet them to cool, then 
ut them in again, let them boill till they be 
ry green, and keep them as whole as you 
n; when you think them ready to take up, 
lake your Syrrup for them; take their weight 
Sugar, and when your Syrrup is ready put 
e Apples into it, and boil them very well in 
MW: they will keep all the Year near ſome 
Pie. 
You may do green Plumbs or other Fruit. 
365. To 
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365. To make Orange Marmalade. P 
Take three or four Seville Oranges, grate 
them, take out the Meat, and boil the Rhing 
whilſt they are tender ; ſhift them three or four 
Times in the boiling to take out the bitter 
and beat them very fine in a Marble Mortar; 
to the Weight of your Pulp take a Pound off 
Loaf Sugar, and to a Pound of Sugar yoo 
may add a Pint of Water, boil and ſkim | 
before you put in your Oranges, let it boil hal 
an Hour very quick, then put in your Meat 


and to a Pint take a Pound and a half of Su: 
gar, let it boil quick half an Hour, ſtir it a: 
the Time, and when it is boiled to a JellyMrc 
put it into Pots or Glaſſes; cover it with a Pa 
per dip'd in Brandy. i 
366. To make Quinces white another Way, Ws! 
Coddle your Quinces, cut them in im: 
Pieces, and to a Pound of Quinces take hr 
Quarters of a Pound of Sugar, - boil it to de 
candy Height, having ready a Quarter of Wi 
Pint of Quince Liquor boil'd and %im'd, p 
the Quinces and Liquor to your Sugar, be 
them till it look clear, which will be ver 
quickly, then cloſe your Quince, and when 
cold cover it with Jelly of Pippins to keep i or 
Colour. . BB 
367. To make Gooſeberry Vinegar. lr 
To every Gallon of Water take {ix PounWthe 
of ripe Gooſeberries, bruiſe them, and politic 
the Water boiling hot upon your Berries, cov: 
it cloſe, and ſet it in a warm Place to fomem h 
till all the Berries come to the Top, then drafſot 
it off, and to every Gallon of Liquor puſen 


Pou 
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Pound and half of Sugar, then tun it into a 
Caſk, ſet it in a warm Place, and in ſix Months 
t will be fit for Uſe, | 
368. To make Gooſeberry Wine another 

; ay. 
Take three Pound of ripe Gooſeberries to a 
oMuart of Water, and a Pound of Sugar, ſtamp 
var Berries, and throw them into your Water 
you ſtamp them, it will make them ſtrain 
e better; when it is ſtrained put in your Su— 
ar, beat it well with a Diſh for half an Hour, 
then ſtrain it through a finer Strainer than be- 
fre into your Veſſel, leaving it tome room to 
work, and when it is clear bottle it; your 
Ferries muſt be clean pick'd before you uſe 
hem, and let them be at their full Growth 
hen you uſe them, rather changing Colour, 

30g. To make Jam of Cherries. 

Take ten Pound of Cherries, ſtone and boil 
hem till the Juice be waſted, then add to it 
Wicce Pound of Sugar, and give it three or four 
pod Boils, then put it into your Pots. 

370. Zo preſerve Cherries. 

To a Pound of Cherries take a Pound of 
wear finely ſifted, with which ſtrow the Bot- 
om of your Pan, having ſton'd the Cherries, 
Wy a Layer of Cherries and a Layer of Sugar, 
rowing the Sugar very well over all, boil 
hem over a quick Fire a go004 while, keeping 
em clean ſkim'd till they look clear, and the 
Yrrup is thick, and both of one Colour ; 
when you think them half done, take them 
off the Fire for an Hour, after which ſet them 
n again, and to every Pound of Fruit put in 
a quarter 


the bottom of your Pot, and then a Layer ( 
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a quarter of a Pint of the Juice of Cheri 
and red Currants, ſo boil them till enoug 
and the Syrrup is jellied, then put them in 
Pot, and keep them cloſe in the Air. 
371. To preſerve Cherries for drying, 
Take two Pound of Cherries and ſtone the 

put to them a Pound of Sugar and us mug 
Water as will wet the Sugar, then ſet them 
the Fire, let them boil till | they look clear, the 
take them off the Fire and let them ſtand 
while in the Syrrup, and then take them u 
and lay them on Papers to dry. 

372. To preſerve Fruit green all the Tear. 

Gather your Fruit when they are three Par 
tipe, on a very dry.Day, when the Sun ſhin 
on them, then take earthen Pots and putthe 
in, cover the Pots with cork, or bung thet 
that no Air can get into them, dig a Place 1 
the Earth a Yard deep, ſet the Pots thereifi 
and cover them with the Earth very cloſe, 
keep them for Uſe. 

When you take any out cover them up aga 
as at the firſt, 

373. Haw to keep Kidney Beans all Winte 

Fake Kidney Beans when they are youn 
leave on both the Ends, lay a Layer of Salt 


Beans, and ſo on till your Pot be full; cov( 
them cloſe at the 1 op that they get no A 
and ſet them in a cool Place; before you bi 
them lay them in Water all Night, let yo 
Water boil when you put them in, (withol 
Salt) and put into it a Lump of Butter abc 
che bignels of a Walnut. 


374. 
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K 374. To candy Angelico. 
fake Angelico when it is young and tender, 
ke off all the Leaves from the Stalks, boil it 
1the Pan with ſome of the Leaves under, and 
me at the Top, till it be ſo tender that you 
n peel off all the Skin, then put it into ſome 
Vater again, cover it over with ſome of the 
aves, let it ſimmer over a ſluw Fire till it 
We: green, when it is green drain the Water 
m it, and then weigh it; to a Pound of 
Wigelico take a Pound of Loaf Sugar, put a 
nt of Water to every Pound of Sugar, boil 
d ſkim it, and then put in your Angelico ; 
will take a great deal of boiling in the Su- 
ur, the longer you boil it and the greener tt 
l be, boil it whilſt your Sugar be candy 
eight by the Side of your Pan; if you would 
Wave it nice and white, you muſt have a Pound 
Sugar boiled candy Height in a Copper- 
Wi or Stew-pan, ſet it over a Chafing:diſh, 
d put it into your Angelico, let it have a 
vil, and it will candy as you take it out. 
375. To dry Pears. 
Taxe half a Peck of good baking Pears, 
Ir as many as you pleaſe) pare and put them 
a Pot, and to a Peck of Peers, put in two 
ound of Sugar; you muſt put in no Water 
ut lie the Parings on the Top of your Peers, 
e them up cloſe and ſet them in a brown 
read Oven; when they are baked lay them in 
Dripping-pan, and flat them a little with 
ur Pan; ſet them in a ſlow Oven, and tum 
em every Day whilſt they be throughly dry 
keep them for Uſe. 3 
| Q You 
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Tou may dry Pippins the fame Way, on 
ly as you turn them grate over them a lit 
Sugar. 8 
376. To preſerve Currants in Bunches, 

Boil your Sugar to the fourth Degree ff 
boiling, tye your Currants up in Bunches, the 
place them in order in the Sugar, and g 
them ſeveral covered Boilings, ſkim the 
quick, and Jet them not have above two 
three Seethings, then ſkim them again, a 
ſet them into the Stove in the preſerving Pa 
the next Day drain them, and dreſs them 
Bunches, ſtrow them with Sugar, and di 
them in a Stove or in the Sun. | 

377. To dry Apricocks. 

To a Pound of Apricocks put three qu: 
ters of a Pound of Sugar, pare and ſtone the 
to a Layer of Fruit lie a Layer of Sugar, | 
them ſtand till the next Day, then boil the 
again till they be clear, when cold take the 
out of the Syrrup, and lay them upon Glaſl 
or China, and ſift them over with double 
fin*d Sugar, fo ſet them on a Stove to d 
next Day if they be dry enough turn the 
and ſift the other Side with Sugar; let t 
Stones be broke and the Kernels blanch'd, a 
| give them a boil in the Syrrup, then put tha: 
into the Apricocks; you mult not do too 
ny at a Time, for fear of breaking them in 
Syrrup; do a great many, and the more * 0 
do in it the better they will Taſte. 0 

376. To make Jumball another Way. 1 : 

Take a Pound of Meal dry, a Pound . 
Sugar finely beat, mix them them togethe 
5 Th 
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hen take the Volks of five or ſix Eggs, as 
ach thick Cream as will make it up to a 
piſte, and ſome Coriander Seeds; roll them 
id lay them on Tins, prick and bake them 
n a quick Oven; before you ſet them in the 
Oven wet them with a little Rofe- Water and. 
double re fin'd Sugar, and it will Ice them. 

379. To preſerve Oranges Whole, 

Take what Quantity of Oranges you have. 

mind to preſerve, chip off the Rhund; the 
hinner and better, put them into Water twen- 
g- four Hours, in that Time ſhift them in the 
Water (to take off the Bitter) three Times; 
ou muſt ſhift them with boiling Water, cold 
Water makes them hard; put double che 
Weight of Sugar for Oranges, dises your“ 
war in Water, firm it, and clarify it with. 
he White of an Egg; before you put in your 
(ranges, boil them in Syrrup three or four. 
Times, three or four Days betwixteach Time; 
jou muſt take out the Inmeart of the Oranges 
jery clean, for fear of mudding the Syrrup. 

380. To make Jam of Damajcenes. 

Take Damaſcenes when they are ripe, and 
btwo Pound of Damaſcenes take a Pound of 
ugar, put your Sugar into a Pan with a Ji 
k Water, when you have boiled it put in 
pur Damaſcenes, let them boi] pretty quick, 
kim them all the Tune they are boiling, 
Wen your Syrrup looks thick they are enough, 
put them into your Pots, and when thev are 
cod cover them with a Paper dip'd in Bran- 
95 tye them up clole, and keeꝑ them for 
le. 
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Hours, and be ſure your Pot be full of Wa 


quor put a Pound and quaertern of Sugar, boi 
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381. To mate clear Cakes of Gooſeberrics, 
Take a Pint of Jelly, a Pound and a qua 
tern of Sugar, make your Jelly with three of 
four Spoonfuls of Water, and put your Sug; 
and Jelly together, ſet it ever the Fire t 
Heat, but don't let it boil, then put it int 
the Cake Pots, and ſet it in a flow Oven ul 

iced over. | 
382. To make Bullies Cheefe. 
Take half a Peck or a Quartern of Bullies 
whether you pleaſe, pick off the Stalks, pull 
them in a Pot, and top them up very clok 
fet them in a Pot of Water to boit for ty 


ter, and boil them whilſt they be enough, thei 
put them in a Hair Sieve to drain the Liquo 
from the Bulltes ; and to every Quart of Li 


it over a flow Fire, keeping it ſtirring all th 
Time: You may know when it is boiled hig 
enough by the parting from the Pan, ani 
cover it with Papers dip d tt Brandy, ſo tye1 
vp clofe, and keep it for Ule. 
383. To make Jam of Bullies. 
Take the Bullies that remained in the Sieve 
to every Qaart of it take a Pound. of Suga 
and put it to your Jam, boil it over a lov 
Fire, put it in Pots, and keep it for Uſe. 
234. To make Syrrup of Gilliflewers. 
Take five Pints of clipt Gilliflowers, tw. 
Pints of boiling Water and put to them; thel 
put them in an earthen Pot to infuſe a Nigh 
and a Day, take a Strainer and ſtrain the 
out; to a Quart of your Liquor put a Pound 
| | an 
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1 half of Loaf Sugar, boil it over a oy 
re, and ſkim it whilſt any- Skim riſes , ! 
hen it 1 Log bottle it for Uſe 
To Pickle Gilliflotoers. 
Take Move of Gilliflowers, when they are 
full Growth, clip them and put them into a- 
ot, put tiem pretty ſad down, and put to 
em ſome white Wine Vinegar, as much as 
wer them; fweeten them wich fine powder 
gar, or common Loaf; when you put in 
yur Sugar ſtir them up that your Sugar may 
„down to the Bottom; ; they muſt be very 
rect ; let them ſtand two or three. Days, and 
en put in a little more Vinegar z ſo tye them 
for Uſe. 
386. To pickle Cucnmbers ſliced. 
Pare thirty large Cucumbers, ſlice them 1 in- 
a Pewter Diſh, take ſix Onions, ſlice and 
ow on them ſome Salt, ſo cover them, and 
t them and to drain twenty-four Hours ; 
take your Pickle of white Wine Vinegar,. 
Nutmeg, Pepper, Cloves and Mace, boil the 
vices in the Pickle, drain the Liquor clean. 
om the Cucumbers, put them into a deep 
tot, pour the Liquor upon them boiling hot, 
nd cover them very cloſe ; when they are 
vid drain the Liquor from them, give it ano» 
der boil, and when it is cold pour it on them 
gain ; ſo keep them for Uſe. 
387. To make Cupid Hedge-Hops, 

Take a quarter of a Pound of Jordan Al- 
nonds, and half a.pour.d of Loaf Sugar, put. 
tinto a Pan with as much Water as will uſt: 
vet it, let it boil. whilft it be ſo thick as will 
23 A=. 
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ſick to your Almonds, then put in your A 
monds and let them boil in it; have read 
quarter of a Pound of ſmall coloured Co 
fits; take your Almonds out of the Syn 
one by one, and turn them round whilſt the 
be covered over, ſo lie them on a Pewter . di 
as you do them, and ſet them before the Fir; 
whilſt you have done them all. 

They are pretty to put in Glaſſes, or to { 
ma Beſert. , 

388. Ta make .1lond Hedge- Hogs. 

Take half a Pound of the beſt Almond 
and blanch them, beat them with two or thre 
Spoonfuls of Roſe-water in a Marble- Mott 
very ſmall, then take ſix Eggs, (leave out 
of the Whites) beat your Eggs very well, tas 
balt a Pound of Loaf Sugar beaten, and fo 
Ounces of clinfed Butter, mix them all we 
together, put them into a Pan, ſet them ovt 
the Fire, and keep it ſtirring whilſt it beſt 
then put it into a China-Diſh, and when it 
cold put it up into the Shape of an Hedg 
Hog, put Currants for Eyes, and a Bit « 
candid Orange for Tongue ; you may lea 
out part of the Almonds unbeaten ; take the 
and ſplit them in two, then cut them in lon 
Bits to ſtick into your Hedge-Hog all ove 
then take two. Pints of Cream. Cuſtard to po 
ever your Hedge-Hog, according to. the Big 


\ neſs of your Diſh lie your Diſh-edge flick 


ok candid or preſerved Orange, which e 
bave, fo ferve it up. 
289. 70 Pat Saùnan ta keep balf a Tear. 


Tale a Side ot freſh Salmon, take 9855 
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Bone, cut off the Head and ſcald it; you 
muſt not waſh it but wipe it with a dry Cloth 
cut it in three Pieces, ſcaſon it with Mace, 
Pepper, Salt and Nutmeg, put it into.a flat 
pot with the ſkin: Side downwards, lie over it 
Pound of Butter, tye a Paper over it, and 
end it to the Oven, about an Hour and a half 

will bake it; if you have more Salmon in your 
ot than three Pieces it will take more baking, 
and you mult put in more Butter; when it is 
baked take 1t out of your Pot, and lie it on a 
Fiſh-plate to drain, and take off the Skin, ſo 
kaſon it over again, for if it be not well ſea- 
ned. it will not keep ; put it into your Pot 
piece by. piece; it will keep beſt in little Pots, 
when you put it into your Pots, preſs it well 
down with the back of your Hand, and when 
tis cold cover it with clarified Butter, and ſet 
tin a cool Place; fo keep it for Uſe. 

390. To make a. Codling Pye. 

Take Codlings before they be over old, 
lg them over a flew Fire to. coddle, when 
ey are ſoft peel off the {kin, ſo put them 
vi into the Water again, then cover them up with 
ine Leaves, and let them hang over the Fire 
ol whilſt they be green; be ſure you don't let 
e them boil; lie them whole in the Diſh, and 
ul bake them in Puff- paſte, but leave no Paſte in 
19 the Bottom of the Diſh; put to them a little 
AY fired Lemon-peel, a Spoonful of Verjuice or 
ol Juice of Lemon, and as much Sugars as you 
think proper, according to the largeneſs of 
jour Pye. 
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391. To make a Colliflower Pudding. 
'Boil the Flowers in Milk, take the Tops 
and lay them in a Diſh, then take three Jills 
of Cream, the Volks of eight Eggs, and the 
Whites of two, ſeaſon it with Nutmeg, Cin- 
namon, Mace, Sugar, Sack. or Orange-flower 
Water, beat all well together, then pour it 
over the Colliflower, put it in the Oven, bake 
it as you would a Cuſtard, and grate Sugar 
over it when it comes out of the Oven, 
Take Sugar, Sack, and Butter for Sauce, 
392. To make Stook for Hartfhorn Jelh. 
Take five or {ix Ounces of Hartſhorn, pu 
it into a Gallon of Water, hang it over a 
flow Fire, cover it cloſe, and let it boil three 
or. four Hours, fo ſtrain it; make it the Day 
before you uſe it, and then you may have it 
ready for your Jellies. 
7 393. To make Syrrup of Violets. 
Take Violets and pick them ; to every 
Pound of Violets put a Pint of Water, when 
the Water is juſt ready to boiÞ put it to your 
Violets, and ſtir them well together, let them 
mfuſe twenty-four Hours and ſtrain them; 
to every Pound of Syrrup, take almoſt two 
Pound ot Sugar, beat the Sugar very well and 
put it into your Syrrup, ſtir it that the Sugar 
may diſſolve, let it ſtand a Pay or two, ſtirr 
ing it two or three Times, then ſet it on the 
Fire, let it be but warm and it will be thic 
enough. | | | 
You may make your Syrrup either of Vio 
lets or Gilliflowers, only take the Weight ol 
Sugar, let. it ſtand on the Fire till it be ver 


hot 


( 18; ) 
, and the Syrrup of Violets muſt be only 
um. ' 
394. To pickle Cockles, 
Take Cockles at atull Moon and waſh them, 
hen put them in a Pan, and cover them with 
vet Cloth, when they are enough put them 
0 a Stone Bowl, take them out of the Shells 
1d waſh them very well in their own pickle ; 
the pickle ſettle every Time you waſh them, 
ben clear it off; when you have cleaned them, 
it the pickle into a Pan, with a Spoonful or 
%o of white Wine and white Wine Vinegar, 
your Taſte, put in a little ground and whole 
Fpper, boil it very well in the pickle, then 
ut in your Cockles, let them have a boil and 
kim them, when they are cold put them in a 
bottle with a little Oil over them, ſet them in 
cool Place and keep them for Uſe. 
395. To preſerve Quinces whole or in 
Quarters. 7 
Take the largeſt Quinces when they are at 
ul Growth, pare them and throw them into 
Water, when you have par'd them cut them 
n Quarters, and take out the Cores ; if you 
would have auy whole, you muſt take out the 
(ores with a Scope; ſave all the Cores and 
Kings, and |-:t them in a Pot or Pan to 
oddle your Quinces in, with as much Water 
8 will cover them, fo put in your Quinces in 
lie middle of your parings into the Pan, (be 
lure you cover them cloſe up at the Top) fo 
et them hang over a flow Fire whilſt they be 
Mitoroughly tender, then take them out and 
Jeeigh them; to every pound of Quince take 
- a 
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a Pound of Loaf Sugar, and to every Poun- 
of Sugar, take a Pint of the ſame Water yo 
coddled your Quinces in, ſet your Water, an 
Sugar over the Fire, boil it and ſkim it, the! 
put in your Quinces, and cover it cloſe up, ſe 
it over a ſlow Fire, and let it boil whilſt. you 
Quinces be red and the Syrrup thick, then py 
them in Pots for Uſe, dipping a Paper! 
Brandy to lie over them. | 
396. To pickle Sòrimps. 

Fake the largeſt Shrimps you, can get, pie 
them out of the Shells, boil them in a Jill « 
Water, or as much Water as will cover the 
according as you have a Quantity of Shrimp! 
ftrain them through a Hair Sieve, then put t 
the Liquor a little Spice, Mace, Clove 
whole Pepper, white Wine, white Wine V 
negar, and a little Salt to your Taſte; bo 


them very well together, when it is cold pul 


in your Shrimps, they are fit for Uſe. 
397. To pickle Muſcles. 
Waſh your Mulcles, put them into a Pe 


as you do your Cockles, pick them out of thi 
Shells, and waſh them in the Liquor; be ſug 
you take off the Beards, ſo boil them in th 


Liquor with Spices, as you do your Cockle: 
only put to them a little m<c-2 Vinegar thi 
you do to Cockles, 
398. Topickle Walnuts Green. 
Gather Walnuts when they are as you Ca 
run a Pin through them, pare them and p. 
them in Water, and let them lie four or fir 
Days, ſtirring it twice a Day to take out f 
bitter, then put them in ſtrong Salt and * 
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them lie a Week or ten Days, ſtirring it 
ce or twice a Day, then put them in freſh 
it and Water, and hang them over a Fire, 
at to them a little Allum, and cover them 
ip cloſe with Vine Leaves, let them hang over 
dow Fire whilſt they be Green, but be ſure 
'Mecon't let them boil, when they are Green put 
hem into a Sieve to drain the Water from 
Rem. 


99. To make a pickle for them. 
Take a little good Alegar, put te it a little 
Wong Pepper and Jamaica Pepper, a few Bay 
eaves, a little Horſe-raddiſh, a handful or 
Wo of Muſtard-ſeed, a little Salt, and a little 
WRockambol if you have any, if not a few Sha- 
ots; boil them altogether in the Alegar, which 
put to your Walnuts, and let it ſtand three or 
Jour Days, giving them a ſcald once a Day, 
then tye them up for Uſe. 1 
A Spoonful of this Pickle is good for Fiſh- 
ace, or a Calve's Head Haſh. 
400. To pickle Walnuts Black. 

= Gather Walnuts when they are ſo tender that 

Jou can run a Pin through them, prick them 
al with a Pin very well, lie them in freſh Wa- 
ter, and let them lie for a Week, ſnifting them 
once a Day; make for them a ſtrong Sa't and 
Water, and let them lie whilſt they be Yellow, 
ſtirring them once a Day, then take them out 
of the Salt and Water, and boil it, put it on 
the Top of your Walnuts, and let your Pot 
ſtand in the Corner End, ſcald them once or 
twice a Day whilſt they be black. 

You may make the ſame Pickle for thoſe, as 
you did for the Green ones, 401. To 
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401. To pickle Oybers. 
Take the largeſt Oyſters you can get, pid 
them whole out of the Shell, and take off thW*?! 
Beards, waſh them very well in their ow"! 
Pickle, ſo let the Pickle ſettle, and clear it of 
put it into a ſtew Pan, put to it two or thre 
Spoonfuls of white Wine, and a little whid$0" 
Wine Vinegar ; don't put in any Water, f 
if there be not Pickle enough of their own ge 
a little Cockle-pickle and put to it, a little j. 
maica Pepper, white Pepper and Mace, bo 
and ſkim them very well ; you muſt {kim 
before you put in your Spices, then put in yo 
Oyſters, and boil them in the Pickle, whe 
they are cold put them into a large Bottle, witt 
a little Oil on the Top, Ter them in a coc 

Place, and keep them for Uſe. 
402. To pickle large Cucumbers. 
Take Cucumbers and put them in a ſtrong 
Salt and Water, let them le whilſt they b 
throughly Yellow, then ſcald them in the ſam 
Salt and Water they lie in, ſet them on thi 
Fire and ſcald them once a Day whilſt they ar 
Green 3 take the beſt Alegar you can get, pul 
to it a little Jamaica Pepper and Black-pepper 
ſome Horſe-Raddiſh in Slices, a few Ba 
Leaves, and a little Dill and Salt, ſo ſcald you 
'Cucumbers twice or thrice in this Pickle, the 

put them up for Uſe. 

| 403. To pickle Onions. 
Take the ſmalleſt Onions you can get, pet 
and put them into a large Quantity of fait 
Water, let them lie two Days, and fhift the 
twice a Day; then drain them from the Wa 
N e 
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5 take a little diſtill'd Vinegar, put to them 
wo or three Blades of Mace, and a little white 
W:pper and Salt, boil it, and pour it upon your 
nions, let them ſtand three Days, ſo put them 
Wo little Glaſſes, and tye a Bladder over them; 
Whey are very good done with Alegar ; for com- 
on uſe only put in Jamaica Pepper inſtead of 
lace. 


404. To pickle Elder Buds 
Take Elder Buds when they are the bigneſs 
{ſmall Walnuts, lie them in aſtrong Salt and 
Nater for ten Days, and then fcald them in 
eſn and Water, put in a Lump of Allum. 
t them ſtand in the corner End cloſe covered 
„ and ſcalded once a Day whilſt Green. , 
You may do Radiſh Cods or Brown Buds the 
me Way. 
405. To make the Pickle. 
Take a little Alegar or white Wine Vine- 
and put to it two or three Blades of Mace, 
tha little Whole Pepper and Jamaica Pepper, 
kw Bay Leaves and Salt, put to your Buds, 
ond {cald them two or three Times, then they 
fit for Uſe. 
406. To pickle Mufſhrooins, 
Take Muſhrooms when freſh gathered, fort 
large ones from the Buttons, cut off the 
ks, waſh them in Water with a Flannel, 
ve a Pan of Water ready on the Fire to boil 
km in, for the leſs they lie in the Water the 
ter ; let them have two or three boils over 
Fire, then put them into a Steve and when 
u have drained the Water from them put 
m into a Pot, throw over them a handful 
* 


Hour or two, ſo put them into as much diſtil} 


Week or ten Days, then take them out, 
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of Salt, ſtop them up cloſe with a Cloth, an 
let them ſtand two or three Hours on the H 
Harth or the Range End, giving your Pot 
Make now and then; then drain the Pick 
from them, and lie them in a Cloth for if 


"Vinegar as will cover them; let them lis 


put them in dry Bottles; put to them a li 
-white Pepper, Salt and Ginger Qliced, fill the 
wp with diſtill'd Vinegar, put over them a lit 
:ſweer Oil, and cork them up cloſe; if ye 
Vinegar be good they will keep two or thr 
Years : I know it by Experience. 

You muſt be ſure not to fill your Bottles 
bove three Parts full, if you do they willen 
Keep. 

407. To pickle Misſbrooius another Iay, 

Take Muſhrooms and waſh them with 


Flannel, throw them into Water as you W hir 
them, only pick the ſmall from the large, We 
them into a Pot, throw over them a little Min 
ſtop up your Pot cloſe with a Cloth, boil tha be 


in a Pot of Water as you do Currants when N 


make a Jelly, giving them a ſhake now | * 
then; you may gueſs when they are enou 

by the Quantity of Liquor that comes fi 
them; when you think they are enough ſtat! 
From them the Liquor, put in a little me 
Wine Vinegar, and boil in it a little MF wit! 


White Pepper, Jamaica Pepper, and ſlic'd Fan 
ger ; when it is cold put it to the Muſhroq; eno 
bottle them, and keep them for Uſe. 

They will keep this Way very well, W 
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ave more of the taſte of Mulhrooms, but they. 
l not be altogether ſo White. 
408. 7 o picꝶle Potatoe Crabs. 
Gathe? your Crabs when they are young, 
nd about the bigneſs of a large Cherry, lie. 
em in a ſtrong Salt and Water as you do = 
her Pickles, let them ſtand for Week or ten 
days, then ſcald them in the ſanze Water they 
e in twice a Day whillt Grec ©, make the ſame. 
Pickle for them as you do for Cucumbers ; be 
ure you ſcald them twice or thrice in the Pickle, 
nd they will Keep the better. 

409. To pichle large Buttons. 

Take your Bu: ons, clean them and cut them 
n three or four Pieces, put them into a large 
duce-· pan to ſtew in their own Liquor, put to 
hem a little Jamaica and Whole Pepper, a- 
Blade or two of Mace, and a little Salt, cover 
18 up, let it ſtew over a ſlow Fire whilſt you 
ink they are enough, then ſtrain from them 
heir Liquor, and put to ita little white Wine 
Vinegar or Alegar, which you pleaſe, give it 
zboil together, and when it is cold put it to- 
our Mufhrooms, and keep them for Uſe. 

You may pickle Flaps the fame Way. 

| 410. To make Catchup. 

ig Take large Muſhrooms: when they are Freſh”: 
Yeathered, cut off the dirty Ends, break them 
mall in your Hands, put them 1in-a ſtone Bowl, 
1M vith a handful or two of Salt, and let ena, 
tand all Night; if you don't get Muſhrooms - 
ol enough at once, with a little Salt they will keep 
Day or two whilſt you get more, ſo put them 
in ten Pot, and iet them i in on Oven with 


| BL Houſhold . 
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Houſhold Bread; when they are enough ſtal 


from them the Liquor, and let it ſtand to 
tle, then boil it with a little Mace, Jamaie 
and whole black Pepper, two or three Shall 
boil it over a ſlow Fire for an Hour, when 
boiled let it ſtand to ſettle, and when it 
cold bottle it; if you boil it well it will keep 
Year or two; you muſt put in Spices accon 
ing to the Quatity of your Catchup; y 
malt not waſh them, nor put to them an 
Water, 

411- To make Mango of Cucumbers or (mal 

| Mellons. 

Gather Cucumbers when they are Gree 
cut a bit off the End and take out all the Meat 
ne them in a large Salt and Water, Jet the 
he for a Week or ten Days whilſt they be Ye 
o, then ſcald them in the fame Salt and W: 
ter they he in whilſt Green, then drain fro 
tnem the Water. Take a little Muſtard-Sted 
a little Horſe-Radiſh, ſome ſcraped and ſo 
ſhred fine, and a handful of Shallots, a Cla 
or two of Garlici if you like the Taſte, and 
little ſhre'? Mace; take fix or tight Cucumber 
fared fine, mix them amongſt the reſt of thi 
Ingredients, then fill your Mellons or Cucum 
bers with the Meat, and put in the bits at th 
Ends, tye them on with a String, ſo take 
much Alegar or white Wine Vinegar as wil 
well cover them, and put into it à little Ja 
maica and whole Pepper, a little Horſe-Radiſh 
and a handtul or two of Muſtard-Seed, the! 
boil it, and pour it upon your Mango; let! 
ftand in the correr End two or three Days 


{cal 
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Mald them once a Day, and then tye them UP - 
or Ule. : | 

10 412. Topitkle Garkins, - 

Take Garkins of the firſt Growth, pick 

m clean, put them in a ſtrong Salt and Wa- 

er, let them lie for a Week or ten Days whilit . 

hey be-throughly Yellow, then ſcald them in 

he ſame Salt and Water they lie in, ſcald them 

mace a Day, and let them lie whilſt they are 
teen, then ſet them in the corner End cloſe 

covered. 

413. To make Pickle for your Cucumber s. 

Take a little Alegar, (the Quantity muſt 
be equal to the Quantity of your Cucumbers, 
md fo muſt your Seaſoning) a little Pepper, 
little Jamaica Pepper and long Pepper, two - 
or three Shallots, a little Horſe-Radtth fcraped 
Wor ſliced, a little Salt and a bit of Allum, boi! 

them all together, and ſcald your Cucumbers 
wo or three Times with your Pickle, fo 3 4 A 
them up for Uſe. | 

414. To picłle Colliflower White. 

Take the whiteſt Colliflower you can get, 
break it in Pieces the bigneſs of a Muſhroom; 
Jake as much diſtill'd Vinegar as will cover it, 
"Wand put to it a little white Pepper, two or 
three Blades of Mace, and a little Salt, then 
boil it and pour it on your Colliflowers three 
Times, let it be cold, then put it into your - 
" Glaſſes or Pots, and wet a Bladder to tye over 
w [3 Keep out the Air. - 

7 416. To pickle Red Cabbage. 

Take a Red Cabbage, chuſe it a purple Red, 
for the. light Red never proves a good Colour, 
| R 3 10 
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fo take your Cabbage and ſhred it in very thin put 
Slices, ſeaſon it with Pepper and Salt very well {nul 
let it lie all Night upon a broad Fin, or a dripWMul 
ping Pan ; take a little Alegar, put to it a litt at 
Jamaica Pepper, and two or three Raſes offider 
Ginger, boil them together, and when it igifiter, 
cold pour it upon your Cabbage, and in twois ! 


or three Days Time it will be fit for Uſe. et 
You may throw a little Colliflower amongſt! 
it, and it will turn Red, Ma 


416. To pickle Colliflower another Way, Wtog 
Take the Colliflower and break it in Piece: out 
the bigneſs of a Muſhroom, but leave on Wie 
fhort Stalk with the Head; take ſome white gi 
Wie Vinegar, into a. Quart of Vinegar pufWpu! 
fix Pennyworth of Cochineal beat well, allo Mto 
little Jamaica and whole Pepper, and a littiq co 
Salt, boil. them in Vinegar, pour it over th! ' 
Colliflower hat, and let it ſtand two or three b. 
Days cloſe covered up; you may ſcald it once 
in three Days whilſt it be Red, when it is Rec 
take it out of Pickle, and waſh the Cochineal 
off in the Pickle, ſo ſtrain in through a haif 

Steve, and let it ftand a little to ſettle, them 
put it to your Colliflower again, and tye it u 
for Uſe; the longer it lies in the Pickle the 
redder it will be, 

417. To pickle Walnuts White, 

Take Walnuts when they are at full Growth: 
and can thruſt a Pin through them, the largeſſ 
fort you can get, pare them, and cut a bit off 
one Ind whillt you ſee the White, ſo you mull 
7 all the Green, if you cut through thg 
White to the Kernel they will be ſpotted, and 


5 


8 
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input them in Water as you pare them; you 
nuſt boil] them. in Salt and Water as you do 
Muſhrooms, and will take no.more boiling 
than a Muſhroom ; when they are boiled lay 
them on a dry Cloth to, drain out of the Wa- 
ter, then put them, into a Pot, and put to them 
ts much diſtill'd Vinegar as will cover them, 
et them lie two or three Days; then take a lit- 
tle more Vinegar, put to it a few Blades of 
Mace, a little white Pepper and Salt, boil them 
together, when it is cold take your Walnuts 
our of the other Pickle and put into that, let 
em lie two or three Days, pour it from them, 
te give it another boil and {kim it, when it is cold 
u pot it to your Walnuts again, put them into a 
bottle, and put over them a little ſweet Oil, 
cork them up, and ſet them in a cool Place; 


i your Vinegar be good they will keep as 


o 


Mong as the Muſhrooms. 
s | 418. To pickle Barberriss. 
Take Barberries when full Ripe, put them 
into a Pot, boil a ſtrong Salt and Water, then 
ii pour it on them boiling hot. 
1 419. To make Barley-Sugar. 
PE Boil Barley in Water, ſtrain it through a 
hair Steve, then put the Decoction into clarifi- 
Jed Sugar brought to a candy Height, or the 
aſt Degree of boiling, then take it off the Fire, 
ind let the boiling ſettle, then pour it upon a 
Marble Stone rubb'd with the Oil of Olives, 
© when it cools and begins to grow hard, cut it 
i mto Pieces, and rub it into Lengths as you 
I pleaſe, 


420. To 
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420. To pickle Purſlain, 

Take the thickeſt Stalks of Purſlain, |; 
them in Salt and Water ſix Weeks, then take 
them out, put-them into boiling Water, and 
cover them well; let them hang over a flo 
Fire till they be very Green, when they arg 


cold put them into a Pot, and cover them well 


with Beer Vinegar, and keep them Qoveret 
cloſe, 3.6% 

421. To make Punch another 47 

Take a Quart or two of SherberYſetore yo 
put in your Brandy, and the W of foui 
or five Eggs, beat them very wel Ad ſet it 
over the Fire, let it have a Boil" put it 
into a Jelly Bag, ſo mix the re of ur Acid 
and Brandy together, ( the Quantity you de 
ſign to make) heat it and run it all throug 
your Jelly Bag, change it in the running off 
whilſt it look fine; let the Peel of one or two 
Lemons lie in the Bag; you may make it the 
Day before you uſe it, and bottle it. 
422. To make new College Puddings. 


Grate an old Penny Loaf, put to it a- lich I. 


Quantity of Suet ſhred, a Nutmeg grated, a 
little Salt and ſome Currants, then beat fomd 


Eggs in a little Sack and Sugar, mix all toge- 


ther, and knead it as Stiff as for Manchet, and 
make it up in the form and ſize of a Turkey 
Egg, but a little flatter ; take a Pound of But- 
- ter, put it in a Diſh or ſtew Pan, and ſet! it 
over a clear Fire in a chafing Diſh, and rub 


W. 
0 
ly 
ch 
Ice 
tl 


I; 


your Butter about the Diſh till it is melted, then! . 
put your Pudding in, and cover the Diſh, but 


often turn your Puddings till they are brown 
alike, 
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dike, and when they are enough grate ſome 
Sugar over them, and ſerve them up hot. 

For a ſide Diſh you muſt let the Paſte lie for 
Quarter of an Hour before you make up your 
Puddings. 
© | 423. To make a Cuſtard Pudding. 

MF Take a Pint of Cream, mix with it ſix Egss 
Mc]! beat, two Spoonfuls of Flower, half 2 
Nutmeg grated, a little Salt and Sugar to your 
Taſte ; butter a Cloth, put it in when the Pan 
boils, baſte it juſt half an Hour, and melt 
Batter for the Sauce. 
it 424. To make fry'd Toaſts. 
Chip a Manchet very well, and cut it round 
i vays in Toaſts, then taxe Cream and eight 
eYE2Z2micaſoned with Sack. Sugar and Nutmeg, 
and let theſe Toaſts ſteep in it about an Hour, 
ff then fry them in Sweet Butter, ſerve them up 
(MY vich plain melted Butter, or with Butter, Sack 
ne and Sugar, as you plc aſe. 

425. To make Sauce for Fiſh or Fleſb. 
J lake a Quart of either Vinegar or Alegar, 
tut it into a Jug, then take Jamaica Pepper 
Y bole, ſome ſliced Ginger and Mace, a few 
JCoves, ſome Lemon peel, Horſe-raddiſh ſliced, 
ect Herbs, fix Shallots pecl'd, eight An- 
g<:oves, and two or three Spoonfuls of ſhred 
J<zpcrs, put all theſe in a Linnen Bag, and put 
ue Bag into your Alegar or Vinegar, ſtop the 
Ig cloſe, and keep it for Uſe. 
As Spoonful cold is an Addition to Sauce for 
en ether Fleſh or Fiſh. 
ur 426. To make a Savoury Diſh of Veal. 
Cut large Collops off a Leg of Veal, ſpread 
| them 
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them abroad on a Preſſer, hack them with tlie Rl 
Back of a Knife, and dip them in the Yolklſ® 
of Eggs, ſeaſon them with Nutmeg, Mace, 
Pepper and Salt, then make forc'd Meat with or 
fome of your Veal, Beef-ſuet, Oyſters chop'd M** 
and ſweet Herbs ſhred fine, and the aboveſaig®* 
Spice, ſtrow all theſe over your Collops, olli 
and tye them up, put them on Skewers, tye 
them to a Spit and roaſt them; and to the reſt 
of your forc'd Meat add the Yolk of an Fg 
or two, and make it up in Balls and fry them | 
put them in a Diſh with your Meat when © 
roaſted, put a little Water in the Diſh undei * 
them, and when they are enough put to it a 
Ancnove, a little Gravy, a Spoonful of white 
Wine, and thicken it up with a little Flower 
and Butter, ſo fry your Balls and lie round thi 
Diſh, and ſerve it up. 
This is preper for a Side Diſh either at Noog 
or Night. | 
427. To make French Bread, ; 
Take half a Peck of fine Flower, the Yolks 
of ſix Eggs and four Whites, a little Salt, à . 
Pint of Ale Yeaſt, and as much new Milh . 
made warm as will make it a thin light Palig 7 
. 


ſtir it about with your Hand, but be ſure don 
knead them; have ready ſix wooden Quart of 
Pint Diſhes, fill them with the Paſte, (not c 


ver full) let them ſtand a quarter of an Hou. 
t) riſe, then turn them out into the Oven, and 
when they are baked raſp them, The Ovet 


mult be quick. | 
428. Jo make Gingerbread another Way. 
Take three pound of fine Flower, E . 
| l 
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ghind of a Lemon dried and beaten to pow- 
ger, half a Pound of Sugar, or more if you 
ike it, a little Butter, and an Ounce and a half 
of beaten Ginger, mix all theſe together, and 
wet it pretty ſtiff with nothing but Treacle ; 
make it into Rolls er Cakes as you pleaſe ; if 
you pleaſe you may add candid Orange: peel 
and Citron ; butter your Paper to bake it on, 


nnd let it be baked hard. 


429. To make Quince Cream. 
Take Quinces when they are full ripe, cut 


mem in Quarters, ſcald them till they be ſoft, 


pare them and maſh the clear Part of them, 
and the Pulp, and put it through a Steve, take 
an equal Weight of Quince and double refin'd 
Sugar beaten and ſifted, and the Whites of 
Eggs beat till it is as white as Snow, then put 
it into Diſhes. | 
You may do Apple'Cream the ſame Way, 
430. To make Cream of any preſerv'd Fruit. 
Take half a pound of the Pulp of any 
preſerv'd Fruit, put it in a large Pan, put to 


u the Whites of two or three Eggs, beat them 
well together for an Hour, then with a Spoon 
J take off, and lay it heap'd up high on the 
A Diſh and Salver without Cream, or put it in 


A the middle Baſon. 


Raſpberries will not do this Way. 


J 431. To dry Pears or Pippins without Sugar. 


Take Pears or Apples and wipe them clean, 
take a Bodkin and run it in at the Head, and 
out at the Stalk, put them in a flat Earthen 
Pot and bake them, but not too much; you 
maſt put a Quart of ſtrong new Ale to ws 4 

Pec 


(200) 


Peck of Peers, tye white Papers over the Phe 
that they are baked in, let them ſtand till cold, 
then drain them, ſqueeze the Pears flat, and 
the Apples, the Eye to the Stalk, and lay them 
on Steves with wide Holes to dry, either In x 
Stove or an Oven not too hor. 

432. To preſerve Mnlberries whole, 

Set ſome Mulberries over the Fire in a Skel. 
let or preſerving Pan, draw from them a Ping 
of Juice when it is ſtrained ; then take three! © 
Pound of Sngar beaten very fine, wet the Su. 
gar with the Pint of Juice, boi] up your Sugar 
and ſkim it, put in two Pound of ripe Mulber- 
ries, and let them ſtand in the Syrrup till they 
are throughly warm, then ſet them on the Fire, 
and let them boil very gently; do them but 
half enough, ſo put them by in the Syrrup till 
next Day, then boi! them gently again; when 
the Syrrup is pretty thick and will ſtand in round 
drops, when it is cold they are enough, fo put 
all in a Gally- Pot for Uſe. 

433. To mike Orange Cikes, 

Cut your Oranges, pick out all the Meat and 
Juice free from the Strings and Seeds, ſet it 
by, then boil it, and ſhift the Water till your 
Peels are tender, dry them with a Cloth, mince 
them ſmall, and put them to the Juice; to 8 
pound of that wergh a pound and half of dou- 3 
ble refin'd Sugar; dip your Lumps of Sugar 
in Water, and boil it to a candy Height, take F' 
it off the Fire and put in your Juice and Peel, 
ſtir it well, when it is almoſt cold put it into a 
Baſon, and ſet it in a Stove, then lay it thin 
on Earthen Plates to dry, and as it Candies 

faſhion 
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hion it with a Knife, and lay them on Glia- 
s ; When your Plate is empty, put more out 
your Baſon, 

434. To dry Apricecks like Prunella'g. 
Take a Pound of Apricocks be fore they are 
| Ripe, cut them in Halves or Quarters, let 
em boil till they be very Tender in a thin 
rrrup, and let them ſtand a Day or two in 
e Stove, then take them out of the Syrrup, 
them to dry till they be as dry as Prunella's, 
hen box them; if you pleaſe you may pare 
hem. | | 
You may make yeur Syrrup red with the 
ce of red Plumbs. 

435. To preſerve great <ohite Plumbs, 

To a Pound of white Plumbs take three 
wrters of a Pound of double refin'd Sugar in 
umps, dip your Sugar in Water, boil and 
im it very well, {lit your Plumbs down the 
tam, and put them into the Syrrup with the 
t downwards; let them ſtew over the Fire 
quarter of an Hour, tkim them very well, 
ica take them off, and when cold cover them 
p; turn them in the Syrrup two or three times 
Day for four or five Days, then put them 
to Pots and keep them for Ufe. 

30. To make Goofeterry Mine another Way. 

Take Gooſeberries when they are full Ripe, 
ick and beat them in a Marble Mortar; to 
very Quart of Berries put a Quart of Water, 
ud put them into a Tub and let them ſtand all 
Night, then ſtrain them through a hair Sieve, 
nd preſs them very well with your Hand ; to 
e Gallon of Juice put three Pound of four- 
8 penny 


— — 
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penny Sugar; when your Sugar is melted put 
it into the Barrel, and to as many Gallong e 
Juice as you have, take as many Pounds o 
Malaga Raiſins, chop them in a Bowl, an 
put them in the Barrel with the Wine; be ſur, 1 
let not your Barrel be over full, ſo cloſe it up | f 
let it ſtand three Months in the Barrel, and. 
When it is fine bottle it, but not before. 
437. To pickle Naſturtium Buds, 
Gather your little Nobs quickly after the bal 
Bloſſoms are off, put them in cold Water and 
Salt three Days, ſhifting them once a Day 
then make a Pickle for them (but don't bo 
them at all) of ſome white Wine, and ſome 
white Wine Vinegar, Shalot, Horſe-radiſh 
whole Pepper and Salt, and a Blade or two o 
Mace; then put in your Seeds, and ſtop the 
cloſe up. They are to be eaten as Capers, 
438 To make Elder flower Wine. the 
Take three or four handfuls of dry*d Elderfhy, 
flowers, and ten Gallons of Spring Water, boi. 
the Water, and pour it ſcalding hot upon th]; ; 
Flowers, the next Day put to every Gallon off c 
Water five Pounds of Malaga Raiſins, thW;;; 
Stalks being firſt pick'd off, but not waſh'd 
chop them groſly with a chopping Knife, the 
put them into your boiled Water, ſtir the W 
ter, Raiſins and Flowers well together, and d 
ſo twice a Day for twelve Days, then preſs ou 
the Juice clear as long as you can get any L 
guor; Put it into a Barrel fit for it, ſtop it u 
1wo er three Days till it works, and in a fe 
Days ſtop it up cloſe, and let it ſtand two 
three Months, then bottle it. 


7 
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at 439. To make Pearl Barley Puddiig. 
Take half a Pound of Pearl Barley, cree ic 
i loft Water, and ſhift it once or twice in the 
Adoiling till it be ſoft; take ñve Eggs, put to 
regem a Pint of good Cream, and half a Pouhd 
of powder Sugar, grate in half a Nutmeg, a 
little Salt, a Spoonful or two of Roſe- Water, 
and half a Pound of clarified Butter; when 
your Barley is cold mix them all together, ſo 
bake it with a Puff-Paſte round your Diſh Edge. 
Serve it up with a little Roſc-Water, Sugar, 
Mind Butter for your Sauce. 
440. To make Goofeberry Vinegar another 
May 

Take Gooſeberries when they are full Ripe, 
bruiſe them in a Marble Mortar or Wooden 
Bow], and to every upheap'd half Peck of Ber- 

ies take + Gallon of Water, put it to them in 

the Barrel, let it ſtand in a warm Place for two 
Weeks, put a Paper on the Top of your Bar- 
Oel, then draw it off, waſh out the Barrel, put 
naht in again, and to every Gailon add a Pound 
of coarſe Sugar; ſet it in a warm Place by the 
tire, and let it ſtand whilſt Chriſtmas. 

441. To preſerve Apricecks Green. 

Take Apricocks when they are Young and 
Tender, eoddle them a little, rub them with a 
warſe Cloth to take off the Skin, and throw 
nem into Water as you do them, and put them 
ntothe ſame Water they were coddled in, cover 
tem with Vine Leaves, a white Paper or ſome- 
ling more at the Top, the cloſer you keep 
em the ſooner they are Green; be ſure you 
won't. jet them boil; when they are Green 
7 8 2 weigh 
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weigh them, and to every Pound of 'Apricock 
take a Pound of Loaf-Sugar, put it intoa Pan 1 
and to every Pound of Sugar a Jill of Wat?! 
boil your Sugar and Water a little, and ſpiſ it 
it, then put in your Apricocks, let them bo 
together whilſt your Apricocks look clear, an 
your Syrrup thick, ſkim it all the Time it! 
boiling, put them into a Pot covered with 
Paper dip'd in Brandy. 
442. To make Orange Chips another Way, 
Pare your Oranges, not over thin but nu 
row, throw the Rhinds into fair Water as yo 
pare them off, then boi] them therein very fa 
till they be Tender, filling up the Pan wit 
boiling Water as it waſts away, then make 
thin Syrrup with part of the Water they a 
boiled in, put in the Rhinds and juſt let then 
boi}, then take them off and let them he in th 
Sy trup three or four Days, then boil them aga 
till you find the Syrrup begins to draw betweet 
your Fingers, take them off from the Fire, an( 
let them drain through your Cullander, takt 
out but a tew ata Time, becauſe if they coc 
too faſt it will be difficult to get the Syrrup fron 
them, which muſt be done by paſſing ever 
Piece of Peel through your Fingers, and lying 
them ſingle on a Sieve with the Rhind uppe 
molt, the Sieves may be ſet in a Stove, or be 
fore the Fire; but in Summer the Sun is hoffte 
enough to dry them. kk 
Three quarters of a Pound of Sugar wilt 
make Syrrup to do the Peels of twenty-fiv@ki 
Quanges. et 


443. 
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443. To make Muſhroom Powder. 
Take about half a Peck of large Buttons or 
aps, clean them and ſet them in an Earthen - 
iſh or Dripping-pan one by one, let them 
Wand in a ſlow Oven to dry whilſt they wilt 
eat to Powder,. and when they are pow.'ered. 
Wit them through a Steve ; take half a Quarter 
fan Ounce of Mace, and a Nutmeg, beat 
zem very fine, and mix them with your Muſh- 
zom Powder, then put it into a Bottle, and. 
will be fit for Uſe. You muſt not waſh your 
Muſhrooms, 
444. To preſerve Apricocks another Way. 
Take your Apricocks before they are full: 
Rive, pare them and ſtone them, and to every 
round of Apricocks, take a Pound of Lump 
dat-Sugar, put it into your Pan with as much 
Water as will wet it; to four Pound of Sugar 
ake the Whites of two Eggs, beat them well. 
0 a froth, mix them well with-your Sugar 
Whilſt it be co'd, then ſet it over the Fire and 
rt it have a Boil, take it off the Fire, and put 
n a Spoonful er two of Water, then take off 
Mite Skim, and do ſo three or four Times whilſt, 
oy Skim riſes, then put in your Apricocks, 
ad let them have a quick boil over the Fire, 
em take them off and turn them over, let 
hem ſtand a little while covered, and then ſet 
hem om again, let them have another boil and 
kim them, then take them out one By one ;. 
et on your Syrrup again to boil down, and 
kim it, then put in your Apricocks again and. 
et them boil whilſt they look clear, put them 
n Pots, when they are. cold cover them over 
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ipt iu Brandy, and tye anothe 
. tne Top, ſet them in a cool Place 
cep them for Uſe. 
445 To pickle Mufarooms ansther Way. 
hen you have cleaned your Muſhrcomg 
ut them into a Pot, and throw over them 2 
handful of Salt, and ſtop them very cloſe with 
2 Cloth, and ſet them in a Pan of Water to 
boil about an Hour, give them a ſhake now 
and then in the boiling, then take them ou 
a: d drain the Liquor from them, wipe them 
dry with a Cloth, and put them up either in 
white Wine Vinegar or diſtill'd Vinegar, with 
Spices, and put a little Oil on the Top. 
They don't look ſo white this Way, but 
they have more the Taſte of Muſhrooms, fir 
44D. How to fry Muſbrooms. 0 
Take the largeſt and freſheſt Flaps you can of 
get, ſkim them and take out the Gills, boil tc 
them in a little Salt and Water, then wipe 
them dry with a Cloth; take two Eggs and} 
beat them very well, half a Spoonful of Wheat- 
fower, and a little Pepper and Salt, then dip 
:n your Muſhrooms and fry them in Butter, 
They are proper to lie about ſtew'd Muſh»! 
rooms or any made Diſh. A 
447. How to make an Ale Poſſet. 

Take a Quart of good Milk, ſet it on the 
Fire to boil, put in a handful or two of Bread- 
Crumbs, grate in a little Nutmeg, and ſweeten 
r to your Taſte ; take three Jills of Ale and 
g1ve it a boil; take the Yolks of. four Egg", 
beat them very well, then put to them a little 
ef yaur Ale, and mix all your Ale and Eggs 
together; 
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e 
Al cogether ; then ſet it on the Fire to heat, keep 
M ſtirring it all the Time, but don't let it boil, 
if you do it will curdle; then put it into your 
Diſh, heat the Milk and put it in by Degrees; 
if fo ſerve it up. 

You may make it of any Sort of made 
hl Wine ; make it half an Hour before you uſe 
offl it, and keep it hot before the Fire. 
wil 448. To make minc'd Pyes another Way. 

i Take half a Pound of Jordan Alnionds, 
nÞ blanch and beat them with a little Roſe-water, 
on but not over ſmall ; take a Pound of Beef: ſuet 
bY ſhred very fine, half a Pound of Apples ſhred 
ſmall, a Pound of Currants well cleaned, halt. 
:tY 2 Pound of powder Sugar, a little Mace ſhred 
ine, about a quarter of a Pound of candid. 
Orange cut in ſmall Pieces, a Spoonful or two- 
nM} of Brandy, and a little Salt, ſo mix them wel! 
il together, and bake it in a Puff-paſte. 
+49. To. make a Sack Poſſet another Way. 
Take a Quart of good Cream, and boil: it 
with a Blade or two of Mace, put in about a. 
pi quarter of a Pound of fine power Sugar; take 
a Pint of Sack or better, ſet it over the Fire to- 
heat, but don't let it boil, than grate in a little 
J Nutmeg, and about a quarter of a. Pound of 
J powder Sugar; take nine Eggs (leave out fix 
Jof the Whites and the Strains) beat them very 
well, then put to them a little of your Sack, 
en mix the Sack and Eggs very well together, 
10 F then put to them the reſt of your Sack, ſtir it 
„aul the Time you are pouring it in, ſet it over 
le x flow Fire to: thichen, and ſtir it till it be as 
g tick as Cuſtard ;, be ſure you don't let it boil,” 
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if yon do it will curdle, then pour it into your 
Diſh or Baſon; take your Cream boiling hot, 
and pour to your Sack by Degrees, ſtirring it 
all.the Time you are pouring it in, then ſet it 
on a hot Harth-ſtone ; you muſt make it half 
an Hour before you uſe it; before you ſet 
it an the Harth cover it cloſe with a Pewter 
Diſh. 
To make à Froth for them. 

Take a pint of the thickeſt Cream. you can 
get, and beat the Whites of two Eggs very 
well together, take off the Cream by. Spoon- 
fuls, and lye it in a Sieve to drain.; when you 
diſh up the Poſſet he over it the Froth. 

450. Ta dry Cherries another Way. 


Take Cherries when full Ripe, ſtone them, 
and break them as little as you.can in the Ston- 
ing.; to ſix Pound of Cherries take three Pound | 
of Loaf Sugar, beat it, lye one Part of your | 
Sugar under your Cherries, and the other at 
the Top, let them ſtand all Night, then putt | 
them inta.your Pan and boil them pretty quick 
whilſt your Cherries change and look clear, 
then let them ſtand in the Syrrup all Night, | 
pour the Syrrup from them, and put them in- 
to a pretty large Sieve, and ſet them either in 
the Sun or before the Fire; let them ſtand to 
dry a little, then lay them on white Papers one 
by one, let them ſtand in the Sun whilſt the7 
be throughly dry, in the drying turn them o- 
ver, then put them into a little Box; betwixt 
every Layer of Cherries lie a Paper, and ſo do 


till all are in, then lie a Paper at the Top. 
and keep them for Uſe, 


You | 
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You muſt not boil them over long in the 
Syrrup, for if it be over thick it will keepthem 
from drying; you may boil two or three Pound 
more Cherries in the Syrrup after. 

451. How to order Sturgeon. 

if your Sturgeon be alive keep it a Night 
and a Day before you uſe it; then cut off the 
Head and Tail, ſplit it down the Back, and cut 
it into as many Pieces as you pleaſe ; ſalt it 
with Bay- ſalt and common Salt as you would 
do Beef for hanging, and let it lie 24 Hours; 
then tye it up very tight, and boil it in Salt 
and Water whilſt it is Tender; (you muſt not 
poll it over much) when it is boiled throw o- 
ver it a little Salt, and ſet it by till it be cold. 
Take the Head and fplit it in two, and tye it 


up very Tight; you muſt boil it by itfelf, not 
bo much as you did the reſt, but ſalt it after 
J the fame Manner. 


452. To make the Pickle. 
Take a Gallen of ſoft Water, and make it 


into a ſtrong Brine; take a Gallon of ſtale 
Beer and a Gallon of the beſt Vinegar, and let 
all boli together, with a few Spices ; when it 
is cold put in your Sturgeon ; you may keep 


it (if cloſe covered) three or four Months 


before 427 need renew the Pickle. 


- To make Hotcb-“ ob. 
Take rer or ſix Pound of freſh Beet, put it 
into a Kettle with ſix Quarts of ſoft Water, 


| and an Onion ; fect it on a flow Fire, and let 


it boil till your Beef be almoſt enough ; then 
put in the Scrag of a Neck of Mutzon, and 


ett them boil together till t'ie Broth be very 


good; 


( 210 ) 
good,; put in two or three handfuls of Bread. 
crumbs, two or three Carrots, and Turnips cut 
fmall, (but boil the Carrots in Water before 
you put them in elfe they will give your Broth 
a Taſte ) with half a Peck of ſhilPd Peaſe, 
but take up the Meat before you put them in; 
when you put in the Peaſe take the other Part 
of your Mutton and cut it in Chops, { for it 
will take no more boiling than the Peaſe ) and 
put it in with a few ſweet Herbs ſhred very 
ſmall, and Salt to your Taſte. 

You muſt ſend up the Mutton Chops in the 
Diſh with the Hotch-Potch. Wn | 
When there are no Peaſe to be had, ycu 
may put in the Heads of Aſparagus, and if 


there be neither of theſe to be had, you may 


thred in a green Savoy Cabbage. 
This is a proper Diſh inſtead of Soop. 
454. Yo make minc'd Collops. 


Take two or three Pound of any tender Part 
of Beef, (according as you would have the 
Diſh in Bigneſs ) cut it ſmall as you would do} 
minc'd Veal ; take an Onion, ſhred it ſmall] 
and fry it a light brown in Butter ſeaſoned with} 
Nutmeg, Pe pper and Salt, and put it into your! 
Pan with your Onion, and fry it a little whilſt 
it be a light Brown; then put to it a Jill of 
good Gravy, and a Spoonfulof Walnut Pickle, 
or a little Catchup; put in a few ſhred Capers] 
or Muſhrooms, thicken it up with a little 
Flower and Butter; if you pleaſe you may put] 


in a little Juice of Lemon; when you diſh it 
up Garniſh your Diſh with Pickle and a few 
forc'd Meat Balls. 


* 
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It is-proper for either ſide Diſh or top Diſk, 
455. To make white Scotch Collops another 
Way. 3 
Take two Pound of the ſolid Part of a Leg 
of Veal, cut it in pretty thin Slices, and ſea- 
on it with a little ſhred Mace and Salt, put 


It into your ſtew Pan with a Lump of Butter, 


et it over the Fire, keep it ſtirring all the 
Time, but don't let it boil; when you are go- 
ng to diſh up the Collops put to them the 
Yelks of two or three Eggs, three Spoonfuls 
of Cream, a Spoonful or two of white Wine, 
1nd a little Juice of Lemon, ſhake it over the 
Fire whilſt it be ſo thick that the Sauce ſtick 
to the Meat. (be ſure you don't let it boil ) 
Garniſh your Diſh with Lemon and Sippets, 


Ind ſerve it up hot. 


This is proper for either ſide Diſh or top Diſh 


Noon or Night. 


456, To make Vinegar another IJ ay. 
Take as many Gallons of Water as you pleaſe 


end to every Gallon of Water put in a Pound 
Yo: tour-penny Sugar, hoil them for half an 
Jour, and ſkim it all the Time ; when it is 
about Blood warm put to it three or four Spoon- 
Jballs of bght Yeaſt, let it work in the Tub a 


Night and a Day, put it into your Veſſel, cloſe 


Jip the Top with a Paper, and let it as near the 
Fire as you have Convenience, and in two ar 
Fiirce Days it will be good Vinegar. 


457. To preſerve Quinces another Way. 
Take Quinces, pare and put them into Wa- 
ter, ſave all the Parings and the Cores, Jet them 
le in the Water with the Quinces, ſet them 
. Over 


( 212 ) : 
over the Fire with the Paring and Cores tg 
coddle, cover them cloſe up at the Top with 
the Parings, and lie over them either a Diſh. 
Cover or Pewter-Diſh, and cover them cloſe, 
let them hang over a very ſlow Fire whilſt they 
be Tender ; but don't let them boil ; whep 
they are ſoft take them out of the Water, and 
weigh your Quinces, and to every Pound put 
a Pint of the ſame Water they were codled in, 
(when ſtrained ) and put to your Quinces, 
and to every pound of Quinces put a pound 
of Sugar; put them into a Pot or Pewter 
Flaggon, the Pewter makes them a much bet. 
ter Colour ; cloſe them up with a little coarſe 
Paſte, and ſet them in a Bread Oven all Night; 
if the Syrrup be too thin boil it down, put it 
to your Quinces, and keep it for Uſe. 

You may either do it with powder Sugar or Loaf Sugar. 
458, To mate Almond Cheeje Cates another Hey, 
Take tlie Peel of two or three Lemons pared thick, 

boil them pretty ſoft, and change the Water two or three 
Times in the boiling ; when they are boiled beat them 
very fine, with a little Loaf Sugar; then take eight Egg: 
(leave Out ſix of the Whites) half a Pound ot Loaf or 
powder Sugar, beat the Eggs and Sugar for half an Hour 
or better; take a quarter of a Pound of the beit Almonds, 
blanch and b at them with three or four Spoonfuls of 
Roſe- Water, but not over ſmall, take ten Ounces of freſh 
Butter, melt it without Water and clear off from it the 
Butter-Miik, then mix them all together very well, and 
bake them in a flow Oven in a Puffe Paite , before you 
-put them into the Tins, put in the Juice of half a Lemon. 
When you put them in the Oven grate over them a little 


Loaf Sugar. bf 
; b : At 
You may make them without Almonds if you pleaſe, = | 
Tou may make a Pudding of the tame, only Icase cut the Almond, | 
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FOR EVERY 


"| Seaſon of the 7% 2ar. 


For FANUARY. 
Firſt Courſe. 

\ T the Top Gravy Soop. 

Remove Fiſh. 

At the Bottom a Ham: 

ce In the middle ſtew'd Oyfters or Brawn. 

| For the four Corners. | 

7 A Fricaſey of Rabbits, Scotch Collops, boil'd Chick 
„ Calf Foot Pye, or Oyſter Loaves. 5 

aur ' Second Caerſe. 

4; Ft the Top wild Ducks. 

At the Bottom a Turkey. 

en ln the Middle Jellies or Lemon pedet 

For the four Corners. 


8 Lobſter and Tarts, Cream Curds, ſtew'd Pears or 
mw lerv'd Quinces. 

jon. For FEBRUARY. 

tle Firſt Courſe. 


it the Top a Soop remove. 
At the Bottom Salmon or ſtew'd Breaſt of Veal.. 
For the four Corners, 
A Couple of Fowls with Oyſter Sauce, Padding, Muc- 
Cutlets, a F ricafey of Pig's Bars. 


7 | Socom - 


OG 4 


AB ILL FARE. 
Second Courſe. 
At the Top Partridges. 
At the Bottom a Couple of Ducks. 
For the four Corners. 
Stew'd Apples, preſerv'd Quinces, Cuſtards, x Almond 


Cheeſe Cakes. 

In the Middle Jellies. 

For MARCH, 
Fir Courſe, 

At the Top a boil'd Turkey, with Oyſter Sauce. 

At the Bottom a Couple of roaſt Tongues, or roaſt Bee 

In the Middle Pickles. 

Two ſide Diſhes, a Pigeon Pye, and Calf Head Haſ 
For the four Corners. 

Stew'd Crabor Oyſters, Hunters Pudding, a broj 
Fricaſey, Rew'd Eels or broiled Whitings. 

Second Cour ſe. 

At the Top Woodcocks or Wild Ducks, 

At the Bottom Pig or Hare. 

In the Middle Jellies or Sweetmeats. 

For the four Corners 

Raſpberry Cream, Tarts, flew'd Apples, and preſery 

Apricocks. 
For APRIL. 
Firſt Courſe. 

At the Top ſtew'd Fillet of Veal. 

At the Bottom a roaſt Leg of Mutton. 
Two Side Diſhes, Salt-Fiſh and Beef-Steaks. 

In the middle a Hunter's Pudding. 

Second Courſe. 

At the Top roaſt Chickens and Aſparagus. 


U 


At the Bottom Ducks. R 


In the middle preſerv'd Oranges. 
or the four Corners. 
Damaſcene Pye, Cream Curds, Lobfler, und cold 
For NA. 
Firfl Cour/e. 
At the Top ſtew'd Carp or Tench. 
At the Bottom a ſtew'd Rump of Beef. 
In the Middle a Sallet. 
For the four Corners. 
A Fricaſey of Tripes, void Chickens, a Fa 


N 


* 


Wien of Veal, 


For every Seaſon of the YEAR. 


| Second Courſe. 
At the Top Rabbits or Turkey Pouts. 
At the Bottom green Gooſe or young Ducks. 
For the four Corners. 


Lemon Cream, Quince Cream, Tarts, Almond Cuf*- 
tards. 


In the Middle Jellies. 
For FUNE. 
Firft Courſe. 
At the Top roaſt Pike. 
At the Bottom Scotch Collops. 
In the Middle ſtew'd Crab. 
For the four Corners. 


Boil'd Chickens, Quaking Pudding, Roaſt Tongue, 
with Veniſon Sauce, Beans and Bacon. 


Second Courſe. 
At the Top a Turkey. 


At the Bottom Ducks or Rabbits. 

In the Middle Strawberries. 

Two Side Diſhes, Roaſt Lobſter and Peaſe. 
For the four Corners. 


£2. 


preſerv d Damaſcenes or Flumery. 
For FULY. 
Firft Courſe. 
At FE Top green Peaſe Soop, remove ſtew'd Breaft 
of Veal white. 
At the Bottom à Haunch of Veniſon. 
In the Middle a Pudding. 
Two Side Diſhes, a Diſh of Fiſh, and a Fricaſey of 
Rabbits. * 
Second Courſe. 
At the Top Partridges or Pheaſants. 
At the Bottom Ducks or T urkey. 
In- the Middle a Diſh of Fruit. 
For the four Corners. 
Solomon · G undie, Lobſter Farts, Chocolate Cream. 
For AUGUST. | 
Fir Cour ſe. 


At the Top Fiſh. 
v At the Bottom Veniſon Paſty. 
In the Middle Herb ne 


Green Codlings, Apricock Cuſtard, Sweetmeat Tarts, 
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A B11. of F AR E. 
For the four Corners. 
Fricatey of Rabbits, ſtew'd Pigeons, boil' d Chickens, 
Fricaſey of Veal Sweetbreads with Artichoak Bottoms, 
Second Courſe. 
At the Top Pheaſants or Partridges. 
At the Bottom wild Ducks or Feat. 
In the Middle Jellies or Syllabubs. 
For the four Corners. 


Preſerv'd Apricocks, Almond Cheeſe-Cakes, Cuftardy 


and Stuzgeon. 
For SEPTEMBER, 
| Fir/t Courſe. 
At the Top collar'd Calf-Head, with ſtew'd Pallets ſa 
and Veal Sweetbreads, and forc'd Meat Balls. 
At the Bottom Udder and Tongue or a Haunch of Ti 
Veniſon. f 
in the Middle an Amblet of Cockles or roaſt Lobſter, 
Two Side Diſhes, Pigeon Pye and hoil'd Chickens, 
Second Courſe. 
At the Top a roaſt Pheaſant. 
At the Bottom a Turkey. 
For the four Corners. 
Partridges, Artichoak Bottoms fry'd, Oylier Loaves 
2nd Teal. * 


For OCTOBER. 
Firf Courſe. 
At the Top ſtew'd Tench or Cod's Head. 
At the Bottom roatt Pork or a Gooſe. 
Two Side Dilhes, roalt Fiſh, and boil'd Fowl or. Ba- 
con. 
For the four Corners. 
Jug's Pigeons, Mutton Collops, Beef Rolls, and Veal 
Sweetbreads fricaſy'd. 
ln the middle minc'd Pyes or Oyſter Laaves, 
Second Courſe. © 
At the Top wild Fowl. 
| At the Bottom a Hare. a 0 
| In the Middle Jellies. 
| Iwo Side-Diſhes, roaſted Lobſter and fry'd Cream, 
| | For the four Corners. | 
| Preſerv'd Quinces, or ſtew'id Pears, Sturgeon, cold 
\ Tongue, and Orange Cheeſe Cakes, . / x 
| or 


: — 


For every Seaſon of the Y r AR. 


For NOVEMBER, 
| Fir Courſe, 

At the Top a Diſh of Fiſh. 
At the Bottom a Turkey Pye. - | 
Two Side Diſhes, Scotch Collops, and boil'd Tongue 
ith Sprouts. 
In — Middle ſeallop'd Oyſters. 

Second Courſe. 
At the Top a Diſh of wild Fowl. 
At the Bottom roaſt Lobſtets. 
ln the Middle Lemon Cream. 

For the four Corners. 
Tarts, Curds, Apricocks, and Solomon-Gundie. 
For DECEMBER, 

Firft Courſe. 
At the Bottom boil'd Fowls. 
Two Side Diſhes, Bacon and Greens, and a Diſt: of 
kotch Collops. 
In the Middle minc'd Pyes or Pudding, 

Second Courſe. 
At the Top a Turkey. 
In the Middle hot Apple Pye. 

For the four Corners. 

Cuftard, Raſpberry Cream, cold Pot and Crabs, 
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4 A T the Top a Diſh of Plumb Cruel. 
Remove, ob Fowls. 

At the Bottum a Diſh of Scotch Collops. 

Jo the Middle Jellies 


'T-.3 : Fos 


4 BI E L of FARE 
For FEBRUARY. 
For the four Corners. 
Lobſter, Solomon-Gundie, Cuſtard, Tarts; 
At the Top a Diſh of Fiſh. 
Remove, a Couple of roaſted Fowls. 
At the Bottom wild Ducks. 
For the four Corners, 
Collar'd Pig, Cheeſe-Cakes, ſtew'd Apples and Curd 
In the Middle hot minc'd Pyes. 
For MAR CH. 
At the Bottom a Sack Poſſet. 
Remove, a Couple of Ducks. 
At the Bottom a boil'd Turkey, with Oyſter Sauce, 
In the Middle Lemon Poſſet. 
Two Side Diſhes, roaſted Lobſter, Oyſter: Pye. 
For the four Corners. 
Almond Cuſtards, Flumery, Checſe-Cakes, and ſtew 


Apples. 
For APRIL. 
At the Top boil'd Chickens. 
At the Bottom a Breaſt of Veal; 
In the Middle Jellies. | 
For the four Corners. 
Orange Pudding, Cuſtards, Tarts, and te w d Oyte: 
For MAT. | 
At the Top a Diſh of Fiſh. 
At the Bottom Lamb Steaks or Mutton. 
In the Middle Lemon Cream or lellies. 
Two Side Diſhes, Tarts. Raſpberry Cream. 
| For the four Corners. 
Veal Sweetbreads, ſtew'd Spinage, with poch'd Fg 
and Bacon, Oyſters in ſcallop'd Shells, boil'd Chicken: 
For FUNE. 
At the Top boild Chickens, 
At the Bottom a Tongue. 
In the Middle Lemon Poſſet. 
For the four Corners. 
Cream Curds or- Cuſtards, potted Ducks, Tarts Lo! 
fer?, Artichoaks or Peaſe. 
For FULY. 
At the Top Scotch Collops. 
Ax tae Bottom roaſt Chickens, 


ING 
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For every Seaſon of be Y E AR. 


In the Middle ſtew'd Muſhrooms. 
For the four Corners. 
Cuſtards, Lobſter, ſplit Tongue, and Solomon Gandie. 
For AUGUST... 
At the Top ſtew'd: Breaſt of Veal. 
At the Bottom roaſt Turkey. 
In the Middle Pickles or Fruit. 
For the four Corners. 
Cheeſe Cakes and Flumery, preferv'd Apricocks, pre- 
ſerv'd Quinces. 
For SEPTEMBER. 
At the Top boil'd Chickens. 
At the Bottom a carbonaded Breaſt of Mutton, with 
Caper Sauce. 
In the Middle Oyſters in Scallop: Shells, or tlew'd OyC- 
ters. 
Two Side Diſhes, hot Apple Pye and Cuſtard. 
I > , RIA N ER 
At the Top Rice Gruel. 
Remove, a couple of Ducks. 
At the Bottom a boil'd Turkey with Oyſter Sauce 
In the Middle Jellies. 
For the four Corners. 
Lobſter or Crab, Black Caps, Cuſtard or * Tart 
or coller'd Pip. 
For NOVEMBER, 
At the Top Fiſh. 
At the Bottom Ducks or Teal. 
In the Middle Oyſter Loaves. 
Remove, a Diſt of Fruit. 


Two Side Diſhes, minc'd Pyes, Mutton Steaks, with -_ 


Muſhrooms and Balls. 
For DECEMBER. 

At the Top boil'd Chickens. 

At the Bottom a Diſh of Scotch Collops or Vea} 
Cutlets. 

In the Middle Brawn. 

Remove, Tarts. 

For the four Corners. 

Boil'd Whitings or fry'd Soles, new College Puddings, 

?allony Sauſages, Scotch Cultard, | 


A Supper 


1. Boil'd Chickens. 
2. Preſery'd Oranges or Api icocks. 


rn 


. Flumery. 


Aſparagus. 

Lemon Poſſet. 
Roaſt Lobſtez, 
Stew'd Apples. 


Almond Cheeſe-Cakes. 


Lamb. 


—— — — — — — — 
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Second Courſe. 
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Two young Turkeys or Ducktings, 


Stew'd Apples. 
Cuſtards. 

Jellies or Lemon Poſſet. 
Tarts. 


- Preſerv'd Damaſcenes. 


Green Gooſe or young Rabbets, 


A Dinner in Winter. 
* 


A Soop. 

Scotch Collops. 

Boil'd Chickens. 

Stew'd Oyſters or roaſted Lobſter. 
A Hunter*s Pudding. 
Roaſted Tongue. 

A Ham or Roaſt Beef. 
Remove, 1. Fiſh, | 


on 
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. A Turkey. : 
Almond Cheeſe Cakes, 


Sturgeon, 
Partridges. 


Jellies, . 
. A Hare or Woodcecks. 


Collar'd Beef. 


. Cream Curds. 


Ducks or Pig. 


| 
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A Supper in Winter.“ 


Gruel or Sack Poſſet. 
Tarts. 

Lobſter: 

Jellies or Lemon Cream, 
Solomon Gundie. 
* 
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A. 


A LMO ND Poſt, to 

make. 86 
Cale, do. 169 
— CheefeCates, do. 212 
—— Puffs do. 116 
— Butter, do. 138 
— Flumery, da. 139 
Anb let of Cockles, da, 88 
Ale Dæmplins, da. 125 


to Steau. 


another Way. ibid. 
Artichoa i Bottoms, to fry. 140 
— to fricaſy.  141| 
— 10 dry. ibid. 


Laricock Padding, to. make 


149 

— — Card, do. ibid. 
— Chips, or Peaches, 
Ado. 150 
— 1a preſerve. 167 
5 to make Marma- 
168 


aa. 
—— 70 dry. 
lize Prunella's. 
201 
— to preſerve Green 
203 
. another ay. 20 5 
Ale Orange, to make. 156 
— Pg/ct, do. 206 
Haragus, or trees * eaſe, 
to keep.” 172 
Angelico, to candy. 

B. 


—— 0. 


page. | 


78 


177 
BEE Brifeet to Heng! 


Page; 
Beef Rump, db. It 
—— Olives, to mate. 12 
— Rolls, do. 71 


Rump, to rages. 54 
— Collar'd, to eat cold. 50 
| Dutch, to make. 87 
— to Pot. 53 
— Steaks, to fry. 13 
2 do anot ben Hay. ibid. 
ta Bottle, 170 

Black Caps, ta make. 
Brandy Orange, to make. 156 
Lemon, do. 


— Elack Cherry, do. 


— 


| 


166 


— Raſpberry, do. 166 
Rati e, do. 168 
Brockley, to boil. 146 


Beaſt Ri dueys, do. 151 
Beans Kidney, to keep. 176 
Buttons Muſhroom, Ho picks. 
191 

Barberries to keep, inflead of 
preſerving. 172 
— t0 pickle. 195 
. fo prelerve for Tarts. 
170 

to keep all the Near, ih. 
Barley Sugar, to make. 195 


ABBAGE, 26 elde 103 


— Jceing for it. 121 
— BPiſtet, to make. 128 


11 


U 


— Raſpberry C ream. 123 
2 Cate 


138 
3 


Cate Carraway, to male. 
N 123 
great, &. I 29 
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— ie do. 124 
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Page. | 
Cake Portugal, de. 129 
—— Orange, do. 200 
Shrewſbury, do. 124 
— Gingerbread, do. 130 
— Seed, do. © 125 
— Queen, do. 128 
— King, do. 126 
— Angelico, do. ibid. | 
— Breakfaſt, do. ibid. 


79 keep all the Trar. 123 
— Plum, do, 122 
— Plumb, another Way 


1 30 
— Do. ordinary. 125 
Calve n Head, collar d to = 


Page. 

Cheefa B ullies, do. 18 
Cra, do. 105 
Cherries to preſerve for ary. 
ing. 176 

to preſerve. 175 

— — 0 dry. 208 
Colliflower, to pickle white, 


! 

another Way. 1 
Chickens, to fricafy white 16 
Do. brown. 37 
Surprize. 37 
to boil. 28 
Collops Scotch, to male. 23 
another Way. 11 
another Way, 211 


hot . | Collops manc'd, to make 210 

— Do. t9 eat cold. 26 Cod's Head, to * 11 
— Haft. ibid. | Cod"s Zoons, do. 118 
— Js, vote. 27 | Cockles, to pickle. 185 
— Pye of, to mate. 66 Cordial Water of Corullips, te 
— Do. another Way. 152 ma ke. — 
— „ Regoo. 28 Corr/rp Syrrup, do. ibid 
— to raaſ?, t to eat lite Pig. | Cracknets, as <-> k2Q 
ibid. Cream Lemon, 4. 131 

—— Tet, to fricaly VA er Do. to make Yellow. 
11 

——_— fry in Butter, 6 3 8 Do. another Way. i 

— Dy. in Eggs. 1 Orange. * 
— o make minc'd Pye of. | — Quince. 199 
8 ibid. % any prefer 4 Fruit 
— e make Pze of 66 ibid 


— Telly, is make. 131 — to fry to eat hat. 13 
— . da, 139 — Chocolate, to make. 130 
Catchup, 4 191 —— Gooſeberry, da. 14“ 
Cheeye Cates do. 103 Apple, do. 132 
— Lemon, do. 119 — Curd, do. 131 
— common, ds. 105 — Rice or Almond, 40. 133 
— Without Carrants, 40. jc ucumbers, ro pickle. a 187 
Abi; another Way, 18: 

Chee Slipeoat to make, 100 [oy to make Mango of 


EAA hy: <0 1-1 £51 


— 
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Iz Non: 


| Page. Pape, 
Cacumbers, to male pickle Elder, to make Pickle for» 
for. 193] "46. 1s 
—— % flew. 151 F. 
— to fry for Mutton' F,O L, to force. 88 
Sauce. 85 Friters fruit, to make. go 


nn Soo, to make. 6 
— Currantberries, to 


Apple, do. 93 
Oatmeal. do. 96 


pickle. 171 Fruit to preſerve green. 173 
— to preſerve in Bun Do. all the Har. 176 
ches. 178 French Bread, to make. 198 
„ make Jelly of. 166 G. | 
Cuſtard Almond. 126 A IRKINS, to pickle. . 193 
—— Sagoo. ibid. Gilliflowers, do. 180 
Scotch, to eat hot. Gingerbread, white. 120 
R 144 * red. | ibid. 
Cyder, to make. 161 another Way. 198 
D Gooſeberry Cate. 180 


DAA CE NE 5, to 8 


18 pr eſarue. 170 to preſerus. 16g 
85 —ſ'.— Do. for Tarts. 1 74 Do. red é ibid. | 
to Dama/cenes to keeps ibid. Gruel Sagoo 152 
bl —— % bottle. 165 lumb. 143 
bid. Drops Ratifie, to make. 140 Rice 144 
1298. —.—— Leman, do. 163 Geofer Wafers, 10 make. 104. 
13% Ducks to boil. 36 | H. | 
of —_— to jw. - ibid} ET AMS or Tongues, to 
135 Do. to flew whole. „„ a 

1b 57 Hare, to flew. 8 
13 Dumplins Herb, to make. 90 —— to Pot „ 
99] —— tain Fruit. g7 | —— to Juggs 3” 
Tull — Atple. 96 ts roaſt awvith a Pud- 
ibid, NDS ding in the Belly _ ibid: . 
13JE ELS to collar. 107 Hedge Hogs Cupid,. 1a make. 

. 130 to flew. 112 196 


1459 to pitebeock; ibid. Almond. 182 - 
132 Pye, to make, 98 | Herrings, to boil, 173. 
131 Ezos ta frieaſy auh. 49 Tut to fry. ii 6 
_ o. brown. — to pic la. 111 
18 * 


181 
g0 of Luer Buds, 40 pickle. (lan goth, is 1 209. 


m— to ſlew in Gravy 49 


ta. keep all.the Tears 
Pye, to make, 63 | 


1 


L. JAW 


\% 
n 


2 


6 


FN Dd EVA 


N Page. 
4 1. | 
AM Cherry, to male. 175 
4 Bullies, do. 180 
— Damaſcenes, do. 1 79 
Jumbalis, do. 149 
another Way. 178 
L 


AMB Leg of boi d, avitb 


. Page. 
Mutton „ Do. to carbonate. 
16 

—— Cine roaſted, with 
Sellery. 17 

— Chops, to make. ib, 

Leg forced. ibid. 

French Cutlets, ts 
mats. 18 


Leyn Fry ' d. 29 —— Steaks, to fry. 19 

— with Chickens. 30 ——— artificial Veniſon, to 

fricaſy white. ibid. | make. ibid; 

Tricaly e 3 Loy r alt 'n 

Lobſter or Crab, to roafl. 75, | eat like Ham. "oy 
to butter. 74 N. 

Teateb, to make. 145 N E AT's Tongue Pye, to 

Loaves Oyſter, da. 98 make. 59 

M. | Naſturtian B̃udt, to fickle 202 
MACAROCONS, to O. 

| make. 127] ONIONS to fickle. 188 

Mango of Codlins. 171 | Orange C hips 10 preſerve 

Mead firong, to make. 160 to put into Glaſſes. 165 

— another Way. ibid. | — or Lemont, to preſerve. 

Alilk null d, to make @ Dis ibid. 

of. 145 | — Chips, another Way. 

Nulberri es, to preſerve whole. 204 


Muſcles, to pickle. 186. 
Muſerooms, to Pot. 116 
— to flew. ibid. 

to pickle. 189 


Fer Way. 190 
aer Way. 206 
— io fry. ibid. 

| Powder, to make. 


205 
Murten, flew'd Fillit of. 


—— Solder forc d. ibid. 
— — Breaſt, to collar. 15 
Way. 

16 


——— Do. another 


14 


200 | — Marmalade, to maks. 


174 
— #0 preſerve whole. 179 
— Tarts, to make. 100 
— Oyfters Scotch, tomaks. 
| : 146 
N ſteau. | 114 
——.—.— 10 Fry. ibid. 
— 7 Scallop. 115 
— ta fickle. 188 
Ty 
ALLETS flew'd. 46 
Pancakes, clare. 95 
— Rice. MM 
Parſnips to fry, to look lit 
Treu. " 


K 
Page. Page. 

Par/nips, Do. another Way.] Plumb Porridge, to make. 83 
148; Pork, to pickle. 60 

Fate to make for al Pofſet Sack, to make. 207 
fanding Pye. 103 __ to mare Froth for. 208 
— for Tarts. 100 Lemon. 137 
— De. anotber Way. Potatoe Crabs, to pickle. 191 
; 101 Pudding. black, to make. 91 

—— Doe. — Do. ibid. | —— Card. 97 


— for Veniſon Paſly. — Orange. 92 


102] ——— Do. anotherWay. 80 
— — of Pippins, white., ——Do. another Way. ib. 
172 | —— Do. another Way. 81 
—— of do. green. ibid. | ——— Do. another Way. ib. 
— — ef do. red. 173 Oatmeal, do, 152 
Patties ſavoury, 10 make. 4 Apple, db. 79 


—— ſweet. 7 '| Ground Rice, do. 58 
Pears to dry. 177 | ——— Gooſeberry, do. 98 
Pears or Pippins to dry with- | College, do. 196 
out Sugar. 199, —— Potatos. 790 
Pigeons, to make a Pulpatoon. atk | A 7 8 
84 | — Qualing, to make, 82 
to flew. 2 Do. another N ay. 88 
to pot. De. anatber M ay. 75 
oy ir bail d with fricaſy 2 IS 77 
auce. 45 — — Leal Darlty. 203 
— marmonaded. 44 Calve's Foot. 76 
— to jugg. 22 Haunting. ibid. 
to pickle, 68 | —— Liver. 95 
to broil whols. 45 for Harp, 94 - 
Pig Royal to make. 8 — 2 93 
to collar. 3 urd. os 
Ears, to fricaly. 46 awhite in Shins. 49 
—— 70 eat like Lamb in | Marrow. 77 
| Winter. 31 Bread. C4 oe 


—— Head, rol]'d to eat | —— — Colliflower. 184 

like Brawn. 62 | 
Pike, to eat like Sturgeon. 107 — another Way. 168 
— ta flew. 108 — another Way. ibid, 
o roalt with a Pd. — Acid ſor, to made. ib. 


ding in the Belly. 109 Purſiain, le pickls. *' 190 


Plumbs, to pr ſerve. 201 | Pye rich, ta make, 41 


% 


Punch Milk, to mate. 167 


Pe, 


— 


Nane 


| Page. J 
7 ye, Bet 98 
— Tyxbot Head. 99 
— Herring. py 2 


—— Orange. 
—— Ham. 


Page. 
Sauce for Neck of Veal. 29 
for Turkey. 0 
— for Beil Rabbets 53 


109 


8 — Ver boil'd. Salmon oy 


— Wooatock. Ta rbot. 111 
— feet Chicken. ＋— for Heddeck or Cad, 
—— ſavoury, do. 112 
—— ſ/aceet Veal. 
wn Caudle for. 99 - 117 | 
— Hare. 57 — for tame Ducks. 138 
— another May . for green Gooſe, 139 
— mind. 207 another Way. ibid. 
— another Way. "9 — for Chickens. 38 
— Oyfer. Way” Turkey, another 
— Codlin. 55 1 40 
_ Pickle for Salmon. — For Tongues. 65 
for. Cod's Head. 110 
QUIDENNT, to make, —— for a Cod's Head, a- 
169] tber Way. ibid. 
Quinces, to preſerves. 158 for Flyh or Fiſh. 197 
— Do. another Way. 211 | Soop Vermicelly. 5 
— Cream, to make. 199| —— Hare. 6 
—— to make white. 174| —— green Peale. 7 
— Marmalade, to make.| —— Onion, ibid, 
168 | —— Do. in Winter, 8 
3 — Do. in Lent. ibid. 
RAB BETS, te fricaſy| —— Craxw Fiſh: 9 
broqun. mw” Scotch, ibid. 
— Do. white. |; Hom Do. without Mater. 
— d. wid. 1 8 10 
— &dreſsd, to look lite Sauſugss Pollany, to make. 
Maor- game. | 35 85 
Baſbberry and Sir ac berry Shrimps to pickle. 186 
Foal, to make. 86 | Shrub Orunge. 159 
| 8. Svlomon - Gundie, te gat in 
SALMON, to collar. 23 Lest. 128 
to pots. 182 another Way. 119 
Sprouts Sawvy, to boil. 147 Smet. to pot. 108 
— Cabbage, do, ibid. to pic lib. ibid. 
S2zucs . Rump of Beef. 54 


Sainage, Head d with Eggs: 
| by 


ZZ... „„ 


/ / XA > © bots 


Trout, er ether Fiſh to fry. 


Page. 


§pinage Toaſts, to make. 1 51 Turkey, to pot. 


Sturgeon artificial, to make. 


ov to order. 209 


Ho to make pickle 


Ir. ibid, 
Sugar, to know when candy 
Height. 168 
Sy Habubs whif'd, to make. 
| I 
Syrrup of Gilliflowers, to 
make. | 180 
—— of Multerries. 165. 
of Vieletw. 114 
Stock to make, for Hartſhorn 
Jelly. ibid. 
Sack Poſſet, to mate”. 137 
shell paſte, do. 


< 151 
TANSEY, to make. 148 


— another Way. 8 


boi d. ibid. 

Tarts marrow, to make. 97 
tranſparent. 101 

— Sweetmeat. 100 
Toafis fry'd, to make. 197 
Tongues, to roaſt, 64 
to pot. | 5 1 

Sheep er Hog, to bro:l. 

* 60 

Tripes, to fricaſey 47 
ta cat like Chickens, 

48 


; 117 
Tench or Carp, to New. 111 


Turkey, to boil. 39 
—— 0 raf. 40 


101 
Stfing for Beaſt + Kite 


. 


4 
4 


I N D E X. 


* 


another Way. 100 


| 


| 


| 


| 


Page: 
42 
. 20 ibid. 
EA Breaff of, to brown 
' Ragoo, 20 
| Do. herrico. | ibid. 
o roll. 21 
—— to eu. 21 


to „eau Fillet. 22 
Breaſt of, to roll. 
51 


—— o nk SQVOUry. 
7 197 


— to rot Savoury. 


Anuckle, to boil. 4 
feeetbreads to fri- 
47. 
Cutlets, to make. 24 
another Way. ibid. 
another Way. ibid. 
Veniſon, to pot. 52 
| Haunce of, to roaſt.” 
7.0 


* 


caſey. 


Finegar, to. make of Gooſe- 
beruzes. 174 
Not her Way. 203 
anotber Way. 211 
F/ AL NUTS, to pickle 
green. . 186 
Do. Black. 187 
to make Pickle far. 
ibid. 
Do. white. 194 
Whigs, to make. 127 
71 Fowl, to pot. 53 
Wine Elder, to make. 153 
do. Flower, | 202 

Gooſe or Raſpberry. 
2 201 


Mine 


FI. 4; 5 


2 


* 


Vine another N ay. 


— 


7 $0 ® EL 


another M ay. 
Balm. 
Raiſin. 
Birch. 
another Fay. 
C w rant. 


Orange. 


Page. 

203| Wine another Way. 
163 Coaeſlip. 
154 another Way, 

ibid.. Apricock. 
155 — Red Currant. 
158 another Way, 
15 5 Cherry. 


157 | Woodcock, ta roaſt. 


— — 
5 "I 
8 7. 97 
5p has 7 e 


, 
ö 


